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Is quality so important? 


N your plant one worker fills hundreds of cans a day. 
\ In the home kitchen one woman empties only a few 
cans a day. 


That housewife is able to give the contents of those cans a 
very close inspection. She is sure to—for she’s trying to 
feed her family wisely. 


Ay Is quality important? You know it is. And so many things 
im affect it. For one—what is worse than getting snowed under 
in the rush, with not enough equipment to handle the 
load? Or—not enough cans? 


\ 


j It is an important part of Canco Service to furnish you all \ 
- the cans you need when you need them—and good cans too. 


| American Can Company \ 
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“sequence calls” 


ORDERS 


Long Distance Charges 
only $37-5 5 


A MARYLAND match salesman tock 45 orders 
—for 175 cases—in 1% days! He filed with 
the local telephone company “sequence lists” 
of retail grocers, and as one call was finished 
another was ready for him. His 45 orders cost 
—salary for 1% days and telephone charges of 
$37.55. Lo have called on the same grocers in 
person would have cost his salary and travel- 
ing expenses for three weeks. This match 


company now has ten men who concentrate on selling by telephone. 


A iarGE wholesale house made a similar 
test and the average daily sales of its men 
who worked by Long Distance were two 
and a half times as large as of those who 
went in person. Scores of concerns are 
training certain of their salesmen to travel 
by telephone. Territories are worked more 
thoroughly Contacts are made more fre- 
quently. Customers are given quicker and 
better service. Business is increased and 
selling expense is decreased ! 


At any hour of the day 70,000 towns and 
cities are within the sound of your voice. 
Without leaving your office or spending a 
single night on the sleeper you can call 
on customers in any state in the Union. 
Sequence calls are used daily by hundreds 


of busy men to carry on long distance con- 
versations with various parts of the country. 
By this means, calls are set up one after 
another, thus enabling many calls to be 
completed within a short time. 


Our local Commercial Department is at 
your service to explain the many economies 
of long distance use, and to look for pos- 
sible long distance telephone opportunities 
in your business. Call this department and 
ask a representative to come and see you. 
In the meanwhile, the instrument on your 
desk is waiting to connect you, at any 
time, with any one of 17,000,000 tele- 
phones. Is there a distant executive or office 
that it would be to your advantage to talk 
with, now? Number, please? 


BELL LONG DISTANCE SERVICE 


June 28, 1926 
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The Ayars New Perfection 
Pea and Bean Filler 


Only Filler On The Market With a Slowly Revolving Hopper 


Peas do not stick to one side of hopper and get cold. Proof of the fact that this is a decided im- 


provement is the number of canners who have had their older machines equipped with these hoppers 


after using machines without revolving hoppers. One company alone had between 25 and 30 
machines equipped with revolving hoppers this year. 


NO-CAN NO-FILLER ATTACHMENT that works perfectly. 


Will not allow any peas 
or beans to go on floor if can should fail to be put in runway. 


Fills Smaller Grades of Sweets of Strictly Fancy Quality at high speed without any variation what- 
soever in the fill. 


Write for Prices and Special Discount on Early orders. 


NEW JERSEY 


Ayars Machine Company, 


. 
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OUR BUSINESS IS FOUNDED UPON: 


Cans-—sScientifically manufactered. 


Clos in g Machines—Derendable, simple in operation. 


Service —Unexcelled, ‘“‘THERE” when needed. 


Ask any of our satisfied customers 
Then 
Ask us for our proposition. 


The Metal Package Corp., of New York. 


Boyle Plant 
Baltimore, Maryland. 


Every open link style of detachable chain, running 
under a working strain, becomes longer than it was 


and should be. 


Hamachek Ideal Chain Adjusters are tools using a 
compound leverage principle, by which hooks of 
detachable chain links are easily drawn together to 
take up the wear and stretch. 


Keep detachable chain of proper length, with Ideal Chain 
Pat. Sept. 8, 1914 Adjusters, so that the links correctly fit the pitch line of the 
sprockets on which they run, and you will prevent delays and more than double the life of your chain. 


Hamachek Ideal Chain Adjusters 


We sell Hamachek Ideal Chain Adjusters with the distinct understanding that if they are not satisfactory we will ac- 
cept their return. Thousands of these adjusters have been sold and are saving money for their users. 


A decriptive pamphlet, showing prices and sizes, will be mailed on request. 


Frank Hamachek Machine Company 
Kewaunee Wisconsin 
Also Manufacturers of Viners, Viner Feeders and Ensilage Distributors. 
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HIGHEST GRADE OF WORKMANSHIP 


LOWEST POSSIBLE PRICES 


PROMPT SERVICE 


ESTABLISHED 1863 


CALVERT LITHOGRAPHING Co. 


“THE MODEL SHOP” 


‘an 


DESIGNERS AND MANVFACTVRERS 


LABELS, CARTONS AND 
ADVERTISING MATERIAL. 
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CHICAGO. ILL. DETROIT, MICH. OMAHA, NEB. 


‘ax! 


‘ey 


Ermold Labelers 


Back of every machine is the largest 
and finest equipped plant in the 
world, devoted to building labeling 
machinery PLUS, nearly a half cen- 
tury of machinery building experi- 
ence. 


Installing an Ermold is an investment 
to you. 


Edward Ermold Company 


The Largest Manufacturers of QUALITY Labeling Machines 
Hudson, Gansevoort and Thirteenth Streets 
NEW YORK CITY. 
SOLE CANADIAN AGENTS 
Freyseng Cork Company, Toronto & Montreal 
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UNITED STATES 


factories 
CHICAGO BALTIMORE CINCINNATI ROANOKE BUCHANAN 
U Chicago Sales Office 


11] West Street 


1 
CAN Co 
~ 
> 
: 


June 


28, 1926 
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One quarter turn of Con- 
trol wheel stops travelling 


AUTOMATIC 
CONTROL draper, closes off steam 
and water or vice versa. 


Over-scalded or under-scalded tomatoes 
both of which spell a loss entirely elimin- 
ated. Other Monarch features include a 
non-Slip draper drive, super-heavy con- 
struction, protection for operator and 
steam economy: Descriptive folder on re- 


quest. 
S. O. RANDALL’S SON 
Third and Dillon Sts. 
BALTIMORE, MARYLAND 


Rotary Tomato Washer Tomato Elevator 


MONARCH 
SANITARY Tomato 
WASHER and Scalder 


DO NOT TAKE CHANCES 


with your supplies, cans, cases, labels, 
shooks, etc. Their loss at this season 
would be disastrous. 


CANNERS EXCHANGE SUBSCRIBERS 
at 


WARNER INTER-INSURANCE BUREAU 


can protect them at a cost so reason- 
able that you cannot afford to take 
chances with inadequate insurance. 


Send your instructions for additional insurance to 


LANSING B. WARNER Inc. 
155 E. Superior St., Chicago, Ill. 


THEY SIMPLY CANNOT GET BY 


No matter which side of the Tomato carries the defect, the MONITOR Roller Inspect- 
ion Table turns that side up repeatedly so that the Inspectors cannot miss it and it sure- 


ly comes out. 
You are the loser if you do not. 


Canadian Plant 
HUNTLEY MFG. CO. Ltd. 
Tillsonburg, Ont. 


P. O. Drawer 25 


There never was a greater aid to sanitary packing devised. 


HUNTLEY MFG. CO. 


SILVER CREEK, N. Y. 


Try it out. 


SPECIAL AGENTS 
A. K. Robins & Co. Inc., Balto., Md. 
Leavitt & Eddington Co. 
Ogden, Utah 
Anderson-Barngrover Mfg. Co. 
San Francisco, Cal. 
Brown Boggs Ltd , Hamilton, Ont. 
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Are you getting 
four more cases 


per load 


Sprague-Sells 
Corn Cutter 


WADA 


O tons in average load of corn in husks. 

One ton will cut an average of twenty-seven 
cases of corn; or two tons, fifty-four cases with 
the SPRAGUE-SELLS Cutter, or an average of 
twenty-five and fifty cases with anyother cutter. 


= 
= 
= 
= 
— 
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The extra four cases obtained by using 
SPRAGUE-SELLS Cutters therefore are paid 
for. Overhead is paid, labor is paid, everything 
except cost of cans and label is already paid for. 
So they are clear profit—you are paying for them 
now, but you can’t have them to sell and real- 
ize on unless you get them with SPRAGUE- 
SELLS Cutters. 


Four cases in fifty is the same as 8% discount. 
Do you want to continue giving this away? 


‘Uy 


General Sales Headquarters 
Sprague-Sells Corp. 500 N. Dearborn St. Chicago, III. 


Branch Offices 
Baltimore, Md. Los Angeles, Cal. San Francisco, Cal. i ery 
Columbus, Ohio Newark, N. Y. Springfield, Mo. vanthed Cann " 
Indianapolis, Ind. Portland, Ore. Hayward, Cal. Sprague-Sells ut 


CORN CUTTER 
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THE CANNING TRADE 


THE JOURNAL of the CANNING and ALLIED INDUSTRIES 
Established 1878 


PUBLISHED EVERY MONDAY BY 


THE TRADE COMPANY 


ARTHUR I. JUDGE - - - - Manager and Editor 


107 South Frederick St. 
Baltimore, Md. 


Telephone Plaza 2698 


THE CANNING TRADE is the only paper published exclusively 
in the interest of the Canned Food Packers of the United States 
and Canada. Now in its 49th year. 


Entered at Postoffice, Baltimore, Md., as second-class mail 
matter. 


TERMS OF SUBSCRIPTION. 


) - - $3.00 
Canada, - - - - - - - - - $4.00 
Foreign, - $5.00 


Extra copies, when on hand, 10 cents each. D 


ADVERTISING RATES—According to space and location. 
Make all Drafts or Money Orders payable to THE TRADE Co. 
Address all communications to THE CANNNG TRADE, Balti- 
more, Md 
Packers are invited and requested to use the columns of 
THE CANNING TRADE for inquiries and discussions among them- 
selves on all matters pertaining to their business. 


Business communications from all sections are desired, but 
anonymous letters will be ignored. ARTHUR I. JUDGE, Editor. 
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EDITORIALS 


ORTH WATCHING—It begins to look like the 

bad business of the early months of this year 

would turn decidedly to the benefit of the can- 
ners from now on—if the canners are wise enough to 
see their opportunity. Let us be more specific. In 1925 
the jobbers “went crazy” on buying future canned 
foods; bought more heavily than had ever been seen in 
this business before. Naturally the canners made extra 
efforts to have these goods ready for delivery, and Na- 
ture came along and helped both parties, with the re- 
sult—record packs of the three great staples, and 
heavy declines in prices. Given the crops and the re- 
sult was just as natural as that night follows day. But 
the jobbers did not charge this up to an error of judg- 
ment on their part. They never do. They cursed and 
swore and threshed around blaming the canners, and 
when it came time to place orders for 1926 future 
foods, these same buyers turned purple with rage at 
the mere suggestion—they would have nothing to do 
with canned foods futures in 1926. In cther words, 
they went into another error, by going as far to the off- 
side in 1926 as they had overdone it by going to the on- 
side in 1925. Some day business men as well as eco- 
nomists and philosophers will see the value of a happy 
medium. 

Although in the last few weeks a number of the 
jobbers have seen the mistake they made and have come 
into the market for futures, as a general thing futures 
in canned foods are extraordinarily light on the can- 
ners’ books this year. And that gives the canners their 
opportunity, and if the canners do not “cash in” on 
this, this season, they are to be pittied. 

How are they to do this? Take the item of peas 
as they have been packed in the Tri-State territory this 
season. Whereas in general Nature gives this territory 
a crop of peas that averages only a good standard in 
quality, this year this quality is Extra standard, grad- 
ing to fancy. And the canners have been careful, and 


have had the time, owing to the slow ripening season, 
and only 60 per cent of a normal yield, to pack the peas 
carefully and well. In other words, this year’s pack is 


No. 45 


of Extra standard quality—better than ever before, we 
have been told by many—and the peas belong to the 
canners, because they have not sold futures. The job 
of the canner, then, is to sell these peas at their real 
value and to get the proper price. There ought to be 
a profit for the canners in these peas, but if the canner 
does not demand it he will not get it. The opportunity 
is there, but the canner will have to develop it. 

That is just a sample. Every sensible canner op- 
erating this season will strive to make a quality pack 
of all his goods this year. Any other plan will prove 
suicidal. There will be no room for poor goods this 
fall or winter. But if he does pack quality goods, he 
ought to receive a quality price, and not the old, regu- 
lar standard price. And he has the chance to get this 
frofit-paying price because he owns his goods, as they 
are not all sold up, in advance, at the usual low future 
price. 

There is no question whatever about this oppor- 
tunity being right at the finger ends of the canners, but 
will they make the most of it? It is worth watching. 

We know that some of the pea canners have sold 
these fine goods at $1.40 when they were worth $1.65. 
The orders were brought to them and they were told 
that this $1.40 was top of the market. The goods were 
“taken away” from them, actually and literally, be- 
cause these canners did not know the value of their 
goods, and were dependent upon the buyers! That is 
the way most canned foods are sold—the buyers put 
the price on them, not the canners. Think it over! 


Now, if you have not sold yourself out on futures 
at low prices, be on your guard and don’t be afraid to 
ask your price. And we mean this for every canner of 
any product throughout the country. You know the 
game, or you ought to: the brokers will rush to you 
with offers to buy at what they claim are fine prices, 
showing you a big profit, etc. Use a little of your 
“horse-sense,” if you have ary, and you will realize 
that. if they are so anxious to buy. the goods are prob- 
ably worth a little mere money. Of course. you oucht 
to be posted from the other side, and not all from the 
buyev’s side, but it seems almost impossible to ret con- 
ners to have any confidence in the “other side.” The 
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industry will never get anywhere until it learns to mar- 
ket its goods, which means to actually and really “sell” 
them. This season the industry will largely own its 
own goods, of better than the average quality, and if it 
fails to sell them properly, which means at a profit, it 
will be its own fault. Let’s see what they can do. 

This is not a matter for associations or the indus- 
try at large, but is strictly a personal matter, for if 
these buyers, or their agents, succeed in “taking goods 
away” from any canner at low prices, they will use such 
a sale as the market and try to beat down every other 
canner. 


ORSES, HORSES, HORSES -Here is a news 
H item taken from an Illinois local paper——-a new 

view on canning. It should be added that inany 
foreign nations, rightly we think, consider horse meat 
entirely fit to eat. We eat hogs, chickens and what not, 
and then turn up our noses at horse flesh, one of the 
cleanest and most dainty animals of them all. There 
are.some queer notions about foods: 


“Chatsworth, Ill., June 5.—Another carload 
of old, blind and decrepit horses were shipped out 
of Chatsworth on Wednesday night for Rockford, 
where they will be slaughtered at the big horse- 
canning factory. This is the third carload of such 
horses to be shipped from Chatsworth lately. It is 
claimed that these horses are slaughtered, the best 
of the meat canned for shipment to Italy, France 
and other countries, where it is lawful to sell horse 
meat. Other portions of the meat are sold to own- 
ers of dogs in the cities for feed and the bones and 
other refuse made into fertilizer. These horses 
were picked up by buyers and cost from a dollar a 
head up to about ten. Part of them were bought 
in this neighborhood and others from nearby 
towns.” 


GEO. G. BAILEY DEAD 


Dies in Rome, N. Y.---Buried in Rome, Sunday, 
June 20th, 1926 


NOTHER eventful death has just hapened in the 
A industry, this time of Mr. George G. Bailey, one 
of the most notable figures of the canning indus- 
try. He did as much as any man to help bring canned 
food products to a high level, so that they might gain 
and hold popular approval. He was always active in 
the associations of canners; was the first President of 
the National Canners Association—1907—and was al- 
ways in the service of that Association. The recent 
meeting of the N. C. A. Board of Directors was the first 
he ever missed, we believe. At the time of his death 
he was Treasurer of the New York Canners, Inc., and 
until taken sick at the beginning of this year was the 
power behind the throne in the management of that big 
and successful canning concern. 


In 1890 Mr. Bailey, in partnership with his broth- 
er-in-law, James P. Olney, founded the Fort Stanwix 
Canning Co., at Rome, and they built it into a com- 
manding position, through the quality of their prod- 
ucts. They were proud of their great farms, finely con- 
ducted, and both Mr. Olney and Mr. Bailey of the fine 
lot of horses they raised on these farms. This firm 
was taken in, with others, when the New York Can- 
ners, Inc., was formed. 

George Gould Bailey was born in Albion, Orleans county, 


N. Y., on December 20, 1854. He was a son of the late Timothy 
Curtis Bailey and Fanny Bush Gould. 
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On January 15, 1884, he was married to Della Olney, who 
survives. He is also survived by one daughter, Mrs. David 
Pratt, of New Bedford, Mass., one son, G. Olney Bailey, of 
ene and one sister, Mrs. S. S. T. Smith, of Barne- 
veld, N. Y. 


Funeral services were held at the home of his brother-in- 
law, James P. Olney, 800 N. George street, Rome, N. Y., on 
Sunday, June 20th, at 3 p. m. There was a large attendance, 
including many people from out of town. 


The services were conducted by Rev. P. H. Cole, D. D., 


pastor of the First Presbyterian Church. Interment was made 
ia Rome cemetery. 


The active bearers were James P. Olney, A. J. Wylie, E. A. 
Vary, Rome; William R. Olney, B. Cady Olney; A. Wettengel, 
Rochester; George W. Cobb, New York City; L. B. Warner, 
Chicago. 

The honorary bearers were Elmer Chase, San Francisco, 
Cal.; Frank Gerber, Fremont, Neb.; Lon Sears and W. R. 
Roach, Grand Rapids, Mich.; Richard Dickinson. Eureka, III; 
Frank E. Gorrell, Washington, D. C.; James Moore, Rochester, 
H. L. Cannon, Bridgeville, Del. 


_ The floral tributes were many and beautiful, including set 
pieces from the New York Canners, Inc., Rochester; National 
Canners’ Association, Washington, D. C.; New York State Can- 


ners’ Association, Rochester, and Fort Stanwix Chapter, 
D. A. R., Rome. 


Those in attendance from out of town included the fol- 
Icwing: 

Elmer Chase, San Francisco, Cal., president of the National 
Canners’ Association; Frank E. Gorrell, Washington, D. C., 
secretary of the National Canners’ Association. 


W. R. Roach and Lon Sears, Grand Rapids, Mich.; Frank 
Gerber, Fremont, Mich.; Richard Dickinson, Eureka, Ill.; James 
Anderson, Morgan, Utah; James Moore, Rochester, all former 
presidents of the National Canners’ Association. Mr. Moore 
was accompanied by his wife. 


George W. Cobb, New York City; Dr. David D. Pratt, 
New Bedford, Mass.; Mr. and Mrs. L. B. Warner, Chicago. 


Mrs. Charles Thoms, Mrs. Ellen H. Wells, Wade L. Street, 
C. H. Williams, Mr. and Mrs. Robert Mullree, Thomas Dapson, 
F. J. Torney, John P. Street, Mrs. Burt Olney, Mr. and Mrs. 
W. R. Olney, Mr. and Mrs. B. C. Olney, Mr. and Mrs. A. Wet- 
tengel, Mrs. A. H. Cobb, Miss Helen Salisbury, W. B. Olney, 
Mr. and Mrs. H. A. Carpenter E. B. Wettengel, Mr. and Mrs. 


P. J. Donk, Mr. Gland, W. D. Kennel, W. B. Prophet all of 
Rochester. 


E. J. Coleman, Chicago; Mr. and Mrs. E. J. Haswell, 
Oneida; Harry Cannon, Birdgeville, Del.; Norman Griffith, 
Utica; A. A. Ehrman, Albion; John L. Wolfrom, Irving; S. B. 
Ball, Fulton; Hugh Hall, Geneseo; George Crept, Mt. Morris; 
Henry Adams, Adams; Miss Hattie Olney, Westernville; Roy 
Hemingway and Stewart Hemingway, Syracuse. 


FREIGHT RATES & SHIPPING NEWS 


Traffic Bureau 
THE CANNED FOODS EXCHANGE OF BALTIMORE 


The Consolidated Classification Committee Docket 
No. 27, containing proposed changes in rules, descrip- 
tions, ratings and minimum weights carried in the Con- 
solidated Classification, has just been issued, and 
among the changes proposed is one to increase the car- 
load rating in official classification territory on empty 
cans, iron, steel or tin, loose or in packages, from the 
present rating of fourth class to class R 26. This pro- 
posal is evidently in lieu of proposal made _ several 
months ago to increase the carload minimum weight 
from 14,000 pounds to 16,000 pounds, which proposal 
was vigorously protested by both can manufacturers 
and canners’ organizations. 

Hearings before the Classification Committee on 
changes listed in the docket can be had at New York 


id 13th, Chicago July 20th, and Atlanta, Ga., July 
29th. 


June 28, 1926 


A unit that has set a new standard for the time in which 
tomato pulp should be cooked. Nothing short of the 
Kook-More can double your tank’s capacity, speed up 
your batches and preserve color and flavor. The Kook- 
MoreKoil will do the trick. 


Above can be furnished with Glass Lined or Cypress 
Wood Tanks, in complete Units. 
Indiana Kern Finishers 
Indiana Pulpers 
Indiana No. 10 Fillers 
Copper Steam Jacketed Kettles 
Indiana Chili Sauce Machines 
Steam Crosses 
Pulp & Catsup Pumps 
Fire Pots 
Enameled Lined Pipe 
Enameled Pails & Pans 
Steel Stools 
Inspection 
Grading 
Sorting 


TABLES 


Indianapolis, Indiana, U. S. A. 


Anderson-Barngrover Mfg. Co. 
San Francisco, Cal. 
Coast Representatives 


S. O. Randall’s Son 


Baltimore, Md. 
Eastesn Representative 


THE KOOK-MORE KOILS 
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Shall Exhaust ? 


4 XHAUSTING means heating 
the contents of the can to 
such a temperature that the air 
and gases are expelled before 
the lid is sealed on. Proper ex- 
hausting prevents flippers and 
lack of vacuum. It helps to prevent under sterili- 
zation and perforation. Exhausting is probably 
the most important process in canning, though 
often the most neglected. Scores of canners are 
operating season after season without an exhaust- 
er—closing their product cold and wondering why 
they have spoilage. 


A-B Dise Exhausters will correct all this. Sturdi- 
ly built machines—every part designed for long 
service. The discs are bronzed-bushed. All 
gears are completely housed and readily accessible 
for lubrication or inspection. 


A-B Disc Exhausters cannot jam. When a can 
tips over as sometimes happens, the other cans 
slide on the smooth disc until the obstruction is 
removed. The discs are heated by steam-jets and 
thus transmit the heat to the can and contents. 


A-B Hot Water Exhausters are practically the 
same as A-B steam exhausters except that the cans 
travel into and out of the water on inclined discs. 
The incline is so gradual that no syrup is wasted. 
Ideal for red fruits and apples. _It is also especi- 
ally suitable for all products canned in Gallon 
containers. The heat is uniformly distributed 
throughout the can. 


A-B Exhausters are built in 150 sizes and will 
give you line capacity at various length exhausts. 


Write our nearest office for particulars. 


ANDERSON-BARNGROVER MFG. CO. 
Factory and General Offices: San Jose, Calif. 


Third & Dillon Sts., Baltimore, Md. 
844 Rush Street, Chicago, IIl. 


Z 
| 
: 
= 
| 
pi 
i 
r 


THE CANNING TRADE 


CROP REPORTS 


Condition of Canners’ crops as reported direct by Canners 
You need this kind of information, and appreciate its value. 
Contribute your share and keep this column up to the min- 
ute. We urge your co-operation and invite your commu- 
nication. 


TOMATOES. 


Durham, Ark., June 14.—Acreage 33 1-3 acres. 70 per cent 
condition. 

Siloam Spgs., Ark., June 16.—Prospects fair. Season month 
late. Weather conditions favorable at this time. Our growers 
just finishing setting. Acreage one-third less than 1925. Six 
weeks drouth seems to be broken. People taking courage and 
feeling better. 


Alviso, Calif., June 17. 
around September Ist. 
years. 
acres. 


Looking fine and will be harvested 
In fact, should be the finest in sixteen 
Have palnted £00 acres with total in county of 1,500,000 


Seaford, Del., June 19.—Dry weather prevented setting. Not 
over 33 per cent of normal acreage will be set in this section 
Two to three weeks late. Have never seen so little interest 
among growers to plant tomatoes as this year, and they are not 
planting. 


Coll'‘nsviile, Ill., June 21.—Planting two weeks later than 
usual. At the present time 90 per cent of our acreage is set. 
Looks very promising. Do not expect to start packing before 
the last part of August. With seasonable weather from now on 
and no diseases of any kind, we will have a good crop. 


Corydon, Ind., June 21.—This season we have cut our acre- 
age to about 33 per cent as compared to last year. Last year 
we had contracted 400 acres, while this season we have cut acre- 
age to 130 acres. The growers were late in getting out their to- 
matoes, as the cold weather here was followed by a long drouth. 
Crop at present does not look very promising. 


Louisville, Ky., June 16.—Acreage is about one-third of last 
year. Prospects good. 


Aberdeen, Md., June 19.—Acreage about 60 per cent of last 
year. Prospects fair. Plants small. _Farmers report difficult 
to get a stand account cut worms and insects. 


Billixgs, Mo., June 21. 
1925 is 50 to 60 ver cent. 
laying cultivaticn. 
cool. 


Acreage planted as compared with 
Gocd stand. Wet weathher is de- 
Weather predictions are more rains and 


Bois D’Are, Mo., June 21.—All through setting. Looking 
good. Smaller acreage this season. Prospects fine for a good 
crop so far, but it all depends on season from now on. 


Nebraska City, Nebr., June 16. 


Acreage 40 per cent of 
1925. Crop conditions only fair. 


Fully two wecks late. 


Cedarville. N. J., June 19.—Plants are being set in the fields 
now, but the acreage in this section will not be more than 60 per 
cent of last year. 


Vincentown, N. J., Jume 19.—Acreage here is very small 
compared with last year. 


Littlestown, Pa., June 19.—90 per cent. 40 acres. 
Charleston, S. C., June 16.—Backward and Jate. 
Provident City, Tex., June 14.—Fine. 


Brigham City, Utah, June 12.—Condition good. Acreage 25 
per cent of last year. 

Berkeley Springs, W. Va., June 16.—Conditions anything 
but gcod. Not over £0 per cert of last year and not over 20 per 
cent up and growing at this late date. Plants scarce and a 
rreat meny too small. Will be ten days yet under good growing 
wether before all plants large enough to set out. 


CORN. 
West Poland. Me., June 21.—Acreage planted not over 75 
per cent. Although seed was strong. germination far below 
normal on account. of cold, unseasonable weather conditions. Just 
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nicely out of the ground. Too small yet for cultivation and we 
are now two weeks behind usual in this work. 


Aberdeen, Md., June 19.—Acreage considerably shorter than 
1925, Condition of crop only fair, due to cold, dry weather. 


Faribault, Minr., June 15.—Crop conditions normal. 
2ge reduced 20 per cent over last year. 


Monticello, Minn., June 21.—Crosby—60 per cent. in acre- 
ave cf normal veer. About three weeks behind with 70 per cent 
stand. Present outlook 50 per cent of a normal pack. 1,150 
acres planted. 1925 was above normal pack. Throughout the 


state there has becn anywhere from 25 per cent to 40 per cent 
cut in acreage. 


Acre- 


St. Bonifacius, Minn., June 21.—Crop does not look the best. 
Have had a Icng spell of drouth during planting time and the 
corn has come up very uneven. A week ago Thursday was the 
first rain this season. Believe our crop this year will only be 
about 75 per cent of a normal yield. 


Nebraska City, Nebr., June 16.—Acreage 60 per cent of 
1925. Crop ccnditions good. 


Waterloo, Wis., June 17.—Acreage this year is 75 per cent 


of the normal acreage. Prospective yield will be about 95 per 
cent of a normal crop. 


Whitewater, Wis., June 19.—Very fair stand but weather 
too cold for much growth. Acreage about same as a year ago. 


PEAS. 


Whitewater, Wis., June 19.—Condition very good. Weather 
hes been cold and season about two weeks late. Acreage about 
80 per cent of a year ago. 


BEANS. 

Mokile, Ala., June 18.—Stringless Green—Acreage less than 
one-half of last year. Unfavorable weather cutting yields to 
less than one-third normal crop. 


Corydon, Ind., June 21.—Green—The acreage we have this 
year is only abcut 60 per cent as compared with 1925 acreage. 
At present the prospect for a good yield is very promising. Will 
kegin our pack in about 10 days. 


Vineentown, N. J., June 19.—Stringless—Acreage about 40 


eee = of last year. Crop not looking so good. Late getting 
started. 


eal Grove, Ore., June 15.—Snap—50 per cent ‘below 
normal. 


Chartesten, S. C., June 16.—Green—40 per cent normal. 
Green Stringless—Planted ninety-five acres this year. Wind- 
‘ng up packing now with only 40 per cent yield. Last year 235 
acres with 90 per cent average vield. Packers in this section 
will finish spring pack this week and early next week. Best 
pack less than 50 per cent, some less than 25 per cent, and oth- 
ers not packing. 


Provident City, Texas, June 14.—Snap—Late but above av- 
erage. Best crop ever. 


Racire, Wis., June 21.—String Beans—About normal so far. 
Reduced acrearte. 


OKRA. 


Mobile, Ala., June 18.—About one-half usual acreage. Crop 
late and noor stand. 


SWEET POTATOES. 


Vobite, Ala., June 18.—Acreage greatly reduced owing to 
pk at crops. Unfavorable planting weather and scarcity 
or piants. 


eas 3. C., June 16.—Poor stands. Too early to judge 
well. 


FRUIT. 


Mobile, Ala., June 18.—Pineapple and Pears—All killed by 
late frosts. 


Alviso, Calif... June 17.—Anpricots—Being delivered in good 
condition »t $75.00 to canneries. Acreage has not increased 
much for the reason that the demand has not been so great since 
the war. Some lots in the foothill area are especially sizy and 
clean. Some of the older orchards planted in the 80s and 90s 
are being replanted. 
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Durable! 
Economical! 


Filling Every Need! 


HEEKIN CANS 


Every month in the year is harvest time for some product. 


Each year the public demand for canned goods is increasing. 


Heekin Cans, because of their reputation for quality and durability have help- 
ed win public confidence. 


Heekin Cans are made to fill your specifications—no matter the product. 
Heekin Cans are economical, strong, and represent a real saving to canners 
who insist on them. 


Shipped in reinforced, corrugated boxes—light in weight but strong and sub- 
stantial, Heekin Cans are delivered to you with a saving on orginal box cost and 
freight charges. 


Tell us your requiremants. We will gladly give you complete information and 
prices. Write us today. 


THE HEEKIN CAN CO. 


New, 6th and Culvert Streets = Cincinnati, Ohio 
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Peaches from Yuba and Sutter counties will be in the can- 
ners’ hands about July 5th. Quality and size will be splendid. 
Orchards are being irrigated for the last few years on account 
of lowering of water levels. 2 

Bartlett Pears wil! be ready to harvest about July 15th, with 
a heavy tonnage in sight on account of hold-over from 1925 
pack. Packers are not very anxious to buy at the price of $50 
and $30, as set by the Pear Growers Association. 


~~ South Hanson, Mass., June 18.—Cranberries—Severe frosts 
and late cold spring would indicate a small crop. Are accepting 
orders and guaranteeing 100 per cent delivery on only 150,000 
cases of chanberry sauce. 


Vincentown, N. J., June 19—Pears and Apples—Look well 
and think will be a big crop. 


Cottage Grove, Ore., June 15—Loganberries—10 per cent 
above normal. 

Evergreens—10 per cent below normal. 

Prunes—Normal. 

Bartlett Pears—Normal. 

Cherries—10 per cent above normal. 


Brigham City, Utah, June 12—Red Sour Cherries—About 
70 per cent crop. 

Royal Anne Cherries—Crop very light. About 35 per cent. 

Peaches—Crop about 75 per cent. 

Apricots—Crop about 75 per cent. 


TURNIP GREENS. 


Mobile, Ala., June 18.—One-third of crop account cold, wet 
weather. 


CABBAGE. 


Lyons, N. Y., June 17.—Late but good. Acreage normal. 
Kraut on hand cleaning up fast. 


Racine, Wis., June 21—Very poor. Shortage of plants 
(early varieties), destroyed by insect pests. 


THE KRAUT PACKERS MEET 


Important Items Discussed at Meeting of National 
Kraut Packers’ Association, held at Clyde, Ohio, 
June 16, 1926. 


HE matter of sending Federal Definitions and 
Standards and a copy of First and Second Qual- 
ity Grade Definitions of the Association to job- 

bers and chain-store buyers with a letter stressing 
their importance was discussed. 

The question of eliminating the No. 3 can was 
again presented. It was shown that the Association 
passed a motion at their meeting held in Chicago, De- 
cember 4, 1923, which reads: Upon motion, duly sec- 
onded, that a rising vote be taken to adopt No. 214 size 
or No. 3 can. Results, 19 votes for No. 21% size can 
and 2 against. It was pointed out that the No. 214 size 
can will eventually become the predominating package; 
then, owing to the reduced volume of production of 
No. 3, the can companies will likely charge more. This 
brought up the question of price differential. 

It was said that the differential in some instances 
was too great, that should the No. 214 become the pre- 
dominating package, serious consequences in such 
cases would follow. The question, what is the correct 
differential price for Nos. 1, 2, 214, 3 and 10 cans, is 
still pending. 

Those at the meeting were informed that the Em- 
blem is registered and now the property of the Asso- 
ciation. The members were particularly charged that 
its use be confined to First Quality Kraut, and also to 
members’ own brands and not on buyers’ labels. 

Mr. R. J. Mooney, president of Conover-Mooney 
Co., Advertising Agency, gave some valuable and new 
information in the way that many scientists and dieti- 
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cians of the present time are writing on kraut who, in 
the past, gave it but little, if any, mention. . 

The results of the election of board of trustees for 
the year were as follows: W. H. Erdrich, Bellevue 
Kraut & Pickle Co., Bellevue, Ohio; George Slessman, 
Slessman & Sons Co., Clyde, Ohio; W. W. Wilder, The 
Clyde Kraut Co., Clyde, Ohio; Martin Meeter, John 
Meeter & Son, Lansing, IIl., and B. E. Babcock, Empire 
State Pickling Co., Phelps, N. Y. 

At the meeting of the board, the following officers 
were elected: W. W. Wilder, president; B. E. Bab- 
cock, vice-president; Roy Irons, secretary and treas- 
urer. 


PENNA. STARTS RAW PRODUCT INSPECTION 


ENNSYLVANIA canners have held frequent con- 
ferences with the Department of Agriculture of 
Pennsylvania with a view of developing a plan of 

inspection of raw products. It is unfortunate that we 
did not take this matter up with the Department of 
Agriculture in November or December, 1925—at least 
before the canners of this section made their 1926 
growing contracts. These contracts vary as to specifi- 
cation of quality and condition of produce and as to 
price, and they were signed by both canners and grow- 
ers early this year. 

After repeated conferences the Department of Ag- 
riculture has agreed—at request of the canners—to 
have one of their men visit as many canners as pos- 
sible and as frequently as possible during the 1926 sea- 
son. An effort will be made to check up on the quality 
and condition of all canners’ crops, so as to develop 
grades and specifications to cover. An effort will be 
made to inform growers as to the different grades and 
to secure their co-operation. 

Immediately after the close of the 1926 canning 
season the Department of Agriculture and the canners 
will try to work out a growing contract form (without 
prices) that will define the grades of tomatoes and all 
other crops, and that probably will establish a differen- 
tial in prices between grades. 

With the assistance of the Pennsylvania Depart- 
ment of Agriculture, it is hoped that in 1927 all of this 
will lead to close co-operation between all growers and 
all canners. 

Your committee believes that growers who pro- 
duce and deliver crops of first-class quality are entitled 
to a higher price for their produce than growers who 
deliver indifferent and poor qualities; also that higher 
quality produce will not only make higher grade canned 
foods, but will also reduce waste in manufacture. 

Such goods should bring more money and the re- 
duction of waste will help the canners, and this will 
fully justify the canner in paying a higher price for 
first quality produce than for lower grades. 


CHARLES G. SUMMERS, JR., Prest. 


CHARLES ALMY, JR., MARRIED 


HARLES ALMY, Jr., vice-president of Dewey & 
Almy Chemical Co., makers of the famous De- 
walco and Gold Seal products for the can makers, 

was married in All Angels’ Church on June 10th to 
Miss Mary Elizabeth Gardner, of New York City. They 
are away on their honeymoon now. . 

Mr. Almy is well known at all conventions, and a 
host of friends in the industry will wish them every 
happiness. 
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CLOSED RETORT 
PEA BLANCHER 


BERLIN 


PICKING TABLE 


MACHINERY ror ait” can 


Berlin-Chapman Company Berlin, Wis. 


Tri-States Salesman:—H. R. Harding, 2827 Winchester St., Baltimore, Md. 
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THE TOWNSEND STRING BEAN CUTTER 


“*‘Immediate service on all orders’’ 


ENRY 
6 & 8 WEST 


We solicit your business on the basis 
of efficiency and economy. You can 


LOMBARD 
BALTIMORE, MD. 


24 HOURS SERVICE EMERGENCY CALLS 


ES & @ONS 
ST. 


pay a good deal more for a String 
Bean Cutter but you cannot get one as 
good in every way asthe TOWNSEND. Night, Sunday & Holi- 


day Service, Calls: Forest 8508J 


Durable Sheet Packing & Gaskets, 
with a TOWNSEND” 


(Successors to Z. P. Townsend, the original patentee) 


Steam and Mill Supplies, Pipe-Fitters, Boiler Makers, Machinists. 
C. A. KRIES, 


Regular Day Service, Call 


PLaza 6498 
Burton, Cook & Co. “ 6499 
“You cannot go wrong Rome, N. Y. 


Belting, Packing, Pulleys, Shafting and Hangers. 
STERLING MAZDA LAMPS 


H. A. KRIES, H. E. KRIES. 
Catonsville 445 Walbrook 690-J 


Pipe, Valves, Fittings, Hose, 


future. 


business, and tair prices, we could not have existe 
Write us for prices on any variety, in any quantity, at any time. 


D. LANDRETH SEED COMPANY 


Established 1784 


LANDRETH’S SEEDS 


When you think of Seeds, think of Landreth, either for spot or 
We are the oldest Seed House in America, this being our 
142nd year. If we had not given good seeds, good attention to 


d so long. 


BRISTOL, PA 
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4 TOMATO WASHER 
— 
CORN SHAKER 
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Stringless Beans 


Extracts from address by C. G. Woodbury, Director Raw Products Bureau, National 
Canners Association, Washington, D.C., before the Maine Canners 
Association, Portland, June 8, 1926. 


HROUGH the courtesy of a number of the lead- 
[ ing seedsmen who specialize in canners’ varieties 
of beans, we are able to present the accompany- 
ing tabulation showing the varieties which are in 
greatest demand at the present time. The seedsmen 
are numbered at the top of the table. The varieties 
used for canning are listed at the left. The figures rep- 
resent the percentage of each variety in the total vol- 
ume of sales to canners last year. In cases where there 
are two columns for a single seedsman, it is because the 
green and wax varieties were reported separately. 
While the table gives no indication of the volume of 
seed used by canners, it is believed to be an accurate 
— of the relative popularity of the varieties 
listed. 

Perhaps the outstanding matter of interest in 
connection with the variety situation is the rapid in- 
crease in recent years in the volume of seed bought and 
of beans canned, of the new high quality stringless 
strains and the corresponding decrease in the popular- 
ity of the old late Refugee 1000-1. Five years ago the 
1000-1 Refugee would have stood much higher in any 
such percentage tabulation of seed sold, as is here re- 
ported. 

The following comments from one of the leading 
bean seed specialists are interesting in this connection: 

“In a general way among the green pods there is 
an unquestioned movement away from practically all 
of the old varieties into the Stringless Green Refugee 
type. Exceptions that might quickly be noted are the 
Maryland and Delaware canners, who still prefer 
Giant Stringless and Burpee’s Stringless for the pur- 
pose of putting up cut beans, some of the Maryland 
canners who have used Full Measure for many years, 
and some of the Maine canners who have a special 
trade for Low’s Champion. 


“As to the wax types, the same ‘eomenst movement 
has taken place—away from Stringless Refugee Wax 
and Golden Wax to Burpee’s New Kidney Wax, Im- 
proved Kidney Wax, and Round Pod Kidney Wax. 

“Our opinion of this movement is that Stringless 
Refugee Wax, while the best cropper by a wide mar- 
gin, has given way to the superior quality and the 
bright golden color of the Burpee’s New Kidney Wax 
and Improved Kidney Wax. They are perfectly string- 
less, they have just the right assortment of sizes to suit 
the canner of whole beans, and they have a very fine 
and attractive color. There is just a slight difference 
between Burpee’s New Kidney Wax and Improved Kid- 
ney Wax on the one hand and the Round Pod Kidney 
Wax on the other. The first two named might perhaps 
better be called semi-round, while the Round Pod Kid- 
ney Wax is distinctly round. Apparently the canners 
want and must have the round podded sorts in the 
green pack, but the semi-round suits them better in the 
wax pack. We find among those still putting up cut 
wax varieties that the demand is about divided between 
the Stringless Refugee type and the Wardwell’s. In 
the case of the Wardwell’s they have a handsome wide 
flat pod to begin with, and in the case of the Stringless 


Refugee they have a more nearly round pod that grows 
rather large in size when it gets older.” 

Time Required from Seeding to Canning Stage— 
Data from records of the New York Agricultural Ex- 
periment Station, kindly furnished by Mr. F. H. Hall, 
show that green and wax beans seeded on June 2nd in 
47 to 66 days. The Stringless Green Refugee is among 
1923 all reached the edible or harvest stage in from 
the latest. The total rainfall that season from May 1 
to August 31 was 10.92 inches, of which 2.52 inches 
fell in May, leaving 8.4 for June, July and August. 

Of course, it is recognized that variations in tem- 
peratures and rainfall will have a marked influence in 
determining the interval from seeding to harvest. The 
figures, therefore, must be taken as a suggestion only. 

Similar data from records kindly furnished by Mr. 
Dempsey, of the Massachusetts Agricultural College 
Market Garden Field Station at Waltham, Mass., show 
that canners’ varieties mature at that place in 55 to 68 
days, with the exception of one or two varieties which 
may require 10 days or more longer period. 

The successful growing in Maine of the varieties 
listed depends on soil, and on sufficient length of grow- 
ing season to permit the crop to reach canning matu- 
rity. 

. A recent Weather Bureau report states: “The av- 
erage length of the growing season ranges from about: 
145 days in the southern to 105 days in the northern 
portion. Killing frost may occur as late as the first 
week in June in the southern and the last week in June 
in the northern portion of the section, and in the fall 
as easly as the last of August in the northern and the 
first ten days of September in the southern portion. On 
the average, however, frost is not probable in the 
spring after the middle of May in the southern and the 
last of May in the northern portion, and in the fall be- 
fore September 10th in the northern and the Jast of 
September in the southern portion of the state.” 

The same official publication contains much infor- 
mation on the length of the frost-free season at differ- 
ent points in Maine where records have been kept for 
many years. 

For Portland, fifty years record up to 1920 shows 
that the average date of the last killing frost in spring 
is May 14, and the average date of the first killing frost 
in fall is October 18. 

At Orono, 47 years record up to 1920 shows the 
average date of the last killing frost in spring is May 
5, and of the first killing frost in fall is September 28. 

The average duration of the frost-free period at 
Portland is 156 days, at Orono 145 days. 

At Portland the latest date of killing frost in 
spring in the 50 years preceding 1920 was on June 20. 
The earliest date for killing frost in the fall in this 
same period was September 11. The three shortest 
seasons between killing frosts during this period at 
Portland were as follows: 1884, 132 days; 1915, 130 
days; 1918, 110 days. 

Anthracnose or Rust—Last year canners in many 
sections experienced an unusual amount of loss from 
bean anthracnose, a common fungous disease and one 
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High Speed Automatic Strip Feed Presses 


Patented 


These machines are liberally proportioned and 
accurately built, insuring long life. When used 
for the production of sanitary cans they are 
sometimes arranged with curler and stacker and 
the ends are then ready for the compound apply- 
ing machine. 

We build complete lines of Automatic Can 
Making Machinery. High Speed lines for large 
production— Semi-Automatic lines— Hand and 
Foot operated equipment. 


BLISS MACHINERY 


E. W. BLISS CO., BROOKLYN, N. Y., U.S. A. 


’ Factories: Brooklyn, N. Y. Hastings, Mich. Salem,O. Cleveland, O. 


Sales Offices: Detroit Cleveland Chicago Pittsburgh Philadelphia 
Cincinnati New Haven Rochester 


Foreign Factories and Offices: London, Eng. Turin, Italy Paris, France 


No. 454 


PEA GRADERS 


Manufactured and Sold by 


Sinclair-Scott Company 


Baltimore, Maryland. 


"Makers of Nested Pea Graders, Coleseus Pea Graders, and Other Canning Machinery. 


17 
f 
Me 


18 THE CANNING TRADE June 28, 1926 


which is to a considerable degree seed-borne. In dis- 
cussing this disease and methods for avoiding it, Dr. 
Brotherton, formerly of the U. 8S. Deparment of Ag- 
riculture, says: 

“Bean anthracnose, commonly called ‘rust,’ al- 
though it is not rust at all, is caused by a fungus which 
attacks the stems, leaves and pods under favorable con- 
ditions. It is easily recognized by the appearance on 
infected pods of sunken areas black in color with red- 
dish or yellowish margins, and with flesh-colored 
specks in the centers. These specks consist of masses 
of spores, or fruiting bodies, which in wet weather are 
scattered over the plant or from plant to plant by 
splashing rain, cultivating or the hands of pickers, etc. 
Often the cankers of the pod extend through into the 
seed, so that if the seed matures it serves as a source of 
seedling infection the following year. Infected seed 
usually is distorted or discolored with dark sunken 
spots and would be discarded on hand picking. How- 
ever, in colored seed the anthracnose stains are some- 
times hard to detect, and so in seed beans from a badly 
infected field often a large percentage of the seed car- 
ries the disease. When the diseased seed are planted 
in the soil the resulting seedlings show small black can- 
kers on the stems and seed leaves. If the season is 
cool and rainy, i. e., favorable for the spread of the 


No.1 No.2 No.3 


Stringless Green 35. 40. 2. 
Burpee’s Stringless Greenpod............... 26.4 45. 
Giant Stringless Greenpod.................+. 16. 20. 


Wantwell’s Kidney Wax... <<... a. 

Keeney’s White Seeded Stringless Refugee Wax 2. 


MARYLAND ISSUES REGULATIONS. 


June 11, 1926. 
To Canners and Growers of Canning Crops: 


O the end that ignorance of the law may not be 
| pleaded as an excuse by those who may be appre- 
hended in its violation, the State Department of 
Health deems it important to address the canners and 
the growers of canning crops in Maryland, calling at- 
tention to the Acts of the Legislature of 1890, 1910, 
1914 and 1920, which acts 
....Prohibit the sale of decomposed and unwholesome 
or otherwise adulterated food products, require good 
sanitary conditions in food-producing establishments, 
such as canneries, and prohibit the adulteration of can- 
ned tomatoes with water, skin and core juice, pulp or 
other substitutes. 

Canneries are subject to regular inspection and 
are required to comply with thhe law. Canners are 
urged to improve sanitary conditions where necessary, 
and to provide a pure water supply for canning pro- 
cesses and for their employes. Where living quarters 


disease, the small black lesions may spread and com- 
pletely destroy the young plant, leaving only a black- 
ened stub, or if the season is dry the lesions may re- 
main small, but with the advent of a cool, rainy period 
become active and serve as food for the destructive 
spread of the disease in mature plants. 

“The presence of the fungus on the seed has been 
shown to be the usual means of disseminating the dis- 
ease, and to be the sources of primary infection in the 
field. Control of the disease may be largely attained 
through the planting of disease free seed. As the fun- 
gus develops appreciably only during cool, wet weath- 
er, the disease is almost unknown in the seed bean pro- 
ducing localities of Colorado and Idaho. Seed from the 
arid districts of the West has been found to be remark- 
ably free from anthracnose infection. Where possible 
it is advisable to plant in the affected areas, such as 
New York State and the Middle Western bean canning 
regions, seed grown in semi-arid districts of the West. 
Planting western seed will materially reduce the haz- 
ards of bean growing, resulting from losses caused by 
anthracnose. The disease not only reduces the total 
yield of pods from the weakened condition of the 
plants, but many pods produced must be rejected for 
canning on account of the unsightly lesions caused by 
the fungus.” 


Leading varieties, per- 
centage figures not given. 
No.3 No.4 No.4 No.5 No.5 No.6 No.7 No.8 No.9 No.10 No.11 
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for employes are provided, it-is required that such liv- 
ing quarters shall be in a dry, well-drained location. 
Sanitary toilets, cleaned regularly, must be available, 
together with a regular garbage disposal system. Can- 
nery waste must be disposed of in such a manner as not 
to create nuisances nor pollute streams. 


The laws of Maryland prohibit the sale of fresh 
fruits and vegetables which are decomposed, mouldy 
or tainted or otherwise unwholesome. Anyone selling 
such fruits or vegetables which are rotten, mouldy, 
worm infested or otherwise unfit for human consump- 
tion, in whole or in part, violates the state food laws 
and subjects himself to prosecution. 


The inspectors of this department are now pre- 
paring for the work they are to do in the canneries and 
among the growers of canning crops of Maryand dur- 
ing the coming season. The Department asks for 
them the attention which, as officers of the law, they 
are entitled to receive. It expects each inspector to be 
courteous and frank in calling to the attention of either 
canners or growers any objectionable conditions found. 
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yours is a line worthy of their continued patronage. 
that matures evenly in the field, always uniform, and up to a standard that’s far 
above the average. We're always equipped to meet your requirements. 


NICHOLLS, NORTH, BUSE CO., MILWAUKEE, WISCONSIN 
EASTERN SALES AGENTS 


Brotherton-Kirk Seed Co. 


BOZEMAN, MONTANA 


‘Peas That 
Please’”’ 


y* takes exceptionally good seed pea stock to produce the kind of High Quality 
canned foods that keep everyone, down to the consumer, convinced that 


We have the kind of stock 
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OYSTER STEAM BOX 


With improved sliding doors, 
doing away with the hinged 
tracks, giving increased service 


Edw. Renneburg & Sons Co. 


MACHINE AND BOILER WORKS 


2639 Boston Street Baltimore, Md. 


WORKS 
ATLANTIC WHARF, BOSTON STREET & LAKEWOOD AVE. 
BALTIMORE - MARYLAND 


HIGH GRADE 
THERMOMETERS 


For all Canning Purposes. 


All Makes of Thermometers 
Repaired. 


Accuracy Guaranteed. 


Write For Prices. 


Phila. Thermometer Co. 
915 Filbert Street, 
PHILADELPHIA, PA. 
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In the enforcement of the state food laws the De- 
partment is without choice, solemnly pledged to their 
enforcement it must and will enforce them. Canners 
may greatly add to the usefulness and efficiency of 
the Department by co-operating with its constructive 
purposes and by making known such illicit and unfair 
practices as may come to their attention, so that they 
may be investigated and removed. 

The Department urges that a spirit of co-opera- 
tion be maintained between growers and canners to the 
end that the reputation of Maryland canned foods will 
be greatly increased and the industry made prosperous. 
Many thinking persons connected with the canning 
industry believe that Maryland canners must take a 
step forward and establish a reputation for quality if 
the industry is to grow and maintain its markets. 
Every year brings increasing competition from pro- 
' gressive states which are enlarging their canning in- 
dustry. 

It is hoped that canners will comply fully with the 
laws and take progressive steps for the betterment of 
the industry. A. L. SULLIVAN, 


State Food and Drug Commissioner. 


CONTROL OF JAPANESE BEETLE DISCUSSED IN 
NEW U.S. BULLETIN 


HE Japanese beetle, which for some years has in- 
fested a limited area in New Jersey and Penn- 
sylvania, is a far more injurious pest in the 

United States than in its original home, Japan, says 
the United States Department of Agriculture. The in- 
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sect is believed to have been brought to this country as 
larvae in soil about the roots of certain nursery plants, 
presumbably the Japanese iris. 


The most important economic crops attacked by 
the beetle are apple, quince, peach, sweet cherry, plum, 
grape, blackberry, clover, soybean and corn. The shade 
trees affected include linden, birch, oak, elm, sassafras, 
horse chestnut and willow. The beetle also feeds on 
ornamental shrubs, particularly althaea and rose, flow- 
ers of all kinds, and weeds of many varieties. The 
grubs are quite injurious to lawns, golf courses and sod 
in general. 


Its rapid spread and the serious injury in this 
country are attributed largely to an abundant food sup- 
ply and to conditions for the development of the pest, 
according to Department Circular 363-C, ‘The Japanese 
Beetle,” recently issued by the department. 


Although efforts to stamp out the infestation in 
New Jersey and Pennsylvania have failed, stringent 
quarantine regulations requiring inspection of farm 
products and nursery stock going out of the infested 


-area have prevented further serious spread of the pest. 
‘The control work has been aided in some measure by 


diseases attacking the beetle as well as by certain in- 
sects, birds and other parasites that feed on the pest. 


The bulletin contains interesting details concern- 
ing the introduction, distribution, habits, life cycle, dis- 
persion and control of the beetle. A copy of the new 
publication may be obtained free, as long as the supply 
lasts, by writing to the United States Department of 
Agriculture, Washington, D. C. 


On important staples like these 
—why not get the extra business 


DEL MONTE always offers? 


Staples sell easily, of course—but they sell much faster 
when customers know the brand ! 


That's the advantage of handling staple products like 
peas, corn and tomatoes under the DEL MONTE 
label — thoroughly established by years of steady adver- 
tising and now recognized for quality everywhere in 


America. 


The DEL MONTE name on these important pro- 
ducts is really an added help to every distributor and 
dealer. Because of its reputation this label carries an 
assurance of better year-round sales and rapidly growing 
volume. Because of its popularity it means a better turn- 
over all along the line. 


CALIFORNIA PACKING CORPORATION 
SAN FRANCISCO, CALIFORNIA 


DEL MONTE 
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Southern 
Cans 


Are now being made 
in the 


SS 


Gibbs 
Building 


3500 E. Biddle Street 
Baltimore, Md. 


Unusual Manufacturing and Shipping 
Facilities 


Southern Can 
Company 


ACTION! 
NOW! 


Don’t delay until it is too late to get 
this equipment for your catsup pack. 
Now is the time to order your Kiefer 
Automatic Bottle Sterilizer and Auto- 
matic Rotary Vacuum Filling Ma- 
chine—the standard unit of many 
plants—to be assured of getting it on 
time. 


Fill by vacuum, and 
—Avoid slop and waste 
—Eliminate long delays for clean- 
ing of complicated mechanism. 
—Operate continuously 
—No filling of broken bottles. 


Thoseare but a few of the important 
advantages that will enable you to 
get out your pack of catsup this sea- 
son at lower cost, without troubles 
or worries. 


Our pamphlet gives you full details. 


The Karl Kiefer Machine Co. 
Cincinnati, O. 
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“STERILIZES PRESERVED FRUIT WITH 
OXYGEN” 


E read that heading in The Evening Sun, Balti- 
more, of June 10th—and fell to wondering. It 
seemed to us we had heard that oxygen was the 

great enemy of canned foods; that oxygen was the imp 
of darkness that caused “pinholing” in fruits; that oxy- 
gen is the wretch that causes apples to walk out of the 
cans through the walls of the tin, and other such 
charges seemed to rise in our mind’s eye. 


So you can imagine we read this with doubt, but 
with interest. And here is what we read: 


“(By Science Service.) 


“Boston, June 10.—Oxygen, under ordinary condi- 
tions the very essence of the breath of life, is to be used 
as a means of killing germs and similar organisms and 
thereby bringing about the sterilization and preserva- 
tion of fruit juices without injuring their delicate fla- 
vors, by a process which has been perfected recently by 
Dr. L. R. Cleveland, of the Harvard University Medical 
School. 


“Dr. Cleveland says that by the use under pressure 
of ordinary commercial oxygen, sold in cylinders for 
welding and other industrial purposes, he can kill all 
germs and other microorganisms in periods of twelve 
hours to four or five days, depending on the nature and 
quantity of juice under treatment and the amount of 
pressure used. In bulk, the juices can be inclosed in 
strong steel drums or barrels, the oxygen run into them 
up to the proper pressure, and the whole stored away 
indefinitely. In smaller quantities, as in bottles or 
cans, the containers can be placed in a pressure tank, 
and then sealed or capped under sterile conditions in an 
atmosphere of pure oxygen. 


“Fatal to All Microbes—Though the process is 
fatal to all microbes if continued long enough, Dr. 
Cleveland has found that the pathogenes, or disease- 
causing germs, are the easiest to destroy. High-press- 
ure or long-exposure periods kill the germs completely. 
Less severe treatment will leave them alive, but unable 
to multiply; that is, it will preserve the material with- 
out absolutely sterilizing it. 

“Dr. Cleveland did not discover this process sudden- 
ly; it came as the result of a long series of experiments. 
The first inkling of the principle underlying the pro- 
cess was discovered while he was studying the minute, 
one-celled animals or protozoa that live in the digestive 
tracts of termites, or white ants. He wanted to get the 
insects free of their tiny guests, and tried various 
methods, including heat treatment, with success. He 
found finally that if he increased the oxygen present in 
the atmosphere of the jars in which they were kept the 
insects would live and the protozoa inside them would 
die. The difference in the effect of oxygen on the mi- 
croorganisms in white ants and on the white ants them- 
selves was very great; the ants survived more than 
forty times the amount of time the oxygen required to 
kill their intestinal guests. 


“Killing Molds and Yeast—After this Dr. Cleveland 
very soon discovered that many other animals, includ- 
ing even the cold-blooded vertebrates among the higher 
animals, lost their protozoa when confined in oxygen. 
Applications of this principle may be maae in combat- 
ing the diseases of economic insects, such as silkworms 
and bees, in freeing young fish of disease-causing para- 
sites, and in testing out the ability of insects to trans- 
mit protozoa and spirochetes to man, animals and 
plants. 


“Turning from the study of the killing effect of 
oxygen on parasitic microorganisms, Dr. Cleveland 
found that it was possible to kill such organisms as bac- 
teria, molds and yeasts living free in nature by confin- 
ing them in oxygen under pressure. This suggested 
the query: 
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are the Thighes est Standard 
for Commercial Value. 
Ask for our Superior Line for your = Grade. 
Stecher Lithographic ©. 
Rochester, N'Y. 
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High Speed Automatic Sanitary Can Closing Machine 


High Speed (160 Filled Cans Per Minute)—Non-Spill—Perfect, Uniform, Tight 
Seams. What More Could You Ask of Any Closing Machine? 


The Max Ams Machine Company 
101 Park Avenue New York City 
Branches: Chicago and London 


Pioneer Builders of Sanitary Can Making Machinery 


x 
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“Ts it possible without rendering food unwhole- 
some to kill the microorganisms which cause it to spoil?’ 

“The work on fruit juices is an answer to this 
question.” 


AGRICULTURAL COLLEGE TO HELP PENNSYL- 
VANIA CANNERS 


HE School of Agriculture and Experiment Station 

[ of the Pennsylvania State College are prepared 

this year to help the canners in the following 
ways: 

1. It was suggested that canners and growers 
agree to set aside small fields for seed purposes, from 
which the best sweet corn seeds might be selected. 
They believe this selection of seed will improve the 
quality and very considerably increase the crop grown 
from the selected seed in 1927 and 1928. Do you want 
to set aside a patch of corn this year for this purpose? 

2. Your committee suggested that great benefit 
would result for both growers and canners if a few of 
our canners would join in requesting the county agent 
and an expert from the School of Agriculture and Ex- 
periment Station to visit each canner at least three 
times during the coming season, and these canners, the 
county agent and this expert would go to the fields of 
from ten to fifteen growers and check up on their can- 
nery crops. 

The idea is to make a record of the kind of ground, 
the amount of fertilizer or manure used, the time of 
planting, the variety or kind of each vegetable planted, 
to notice the cultural methods used, and later for the 
canner to report the quality and value of the crop de- 
livered by each of these growers. 
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From this information it is hoped that growers 
and canners will be impressed by the big crop and high 
value some growers get and every canner will encour- 
age and each grower will use, in future years, the meth- 
ods used by those growers who are now most success- 
ful. In explanation, every canner has some growers 
who deliver high-grade produce and grow big crops and 
some growers who never have good crops. The canners 
and growers will both be much better off if all growers 
produce big crops of good quality. 


3. The School of Agriculture and Experiment Sta- 
tion believe they can locate and secure for Pennsylvania 
canners for 1927 Giant stringless bean seed that is free 
from disease—anthracnose or spotting especially. It 
would be necessary for one canner to place entire order. 
This would probably cost us no more (maybe not as 
much) as if each canner bought his own seed from dif- 
ferent seedsmen. Are you willing to pool your order 
for Giant stringless bean seed for 1927 with other can- 
ners, so as to secure seed that should grow you a per- 
fect crop of beans? 


Will you please write Charles G. Summers, Jr., 
New Freedom, Pa., immediately, saying: 


If you want to set aside a patch of sweet corn 
so as to have selected seed for 1927. 


If you want the county agent and an expert 
from the School of Agriculture and Experiment 
Station to check up with you on a number of your 
grower’s methods this year. 


Will you pool your order for Giant stringless 
bean seed for 1927? In this connection we cannot 


Zastrow Hydraulic, Steam Impelled 


Circle Crane, radius up to 18 ft. sizes. 


Steam Boxes 


ZASTROW’S PROCESS ROOM EQUIPMENT 


Improved Process Kettle or 
Retort 40’’ x 72” and other 


ZASTROW MACHINE CO., Inc. 


Process Crates, Standard 3,4& 
5 tiers. Also Special Sizes 


MADE BY 


Foot of Thames St., 
BALTIMORE, MD. 
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INVESTING versus SPENDING 


Spending money wisely has as much to do with business success as any other factor. 


Wise spending is investing your money with the tho’t not of first costs but with ulti- 
mate results. 


The thousands of canners who are investing in the ‘cleaning service’ which always 


follows the use of 
Cleans Clean 


Cleaner”, 


Indian in circle 


are getting these ultimate results in dependable sanitary and practical insur- 
ance against preventable losses from “‘swells’’ and spoilages. 


_¥/.. These factors show up in the profits of the year and prove that your in- 
, vestment in profitable cleanliness is worth repeating. 


} in every package | Ask your supply man. 


The J. B. Ford Company Sole Mnfrs. Wyandotte, Mich. 


Not A Pea On The Floor When Operating 
The Hansen Sanitary Conveyor Boot 


No pan necessary to catch spilled or crushed peas. The 
special patented features of the Hansen Boot make it 
possible to handle peas at an enormous capacity without 
cutting or spilling any peas whatever. 


Peas cost money! Why run them into the sewer when 
they can be put into the can? 


Ask any canner who has ever used the Hansen Conveyor Boot. 


Write us for a list of users in your community. 


Place your order now and take advantage of pre-season discounts. 


MANUFACTURERS OF THE FOLLOWING 
HANSEN MASTER-BUILT MACHINERY 


| Hansen Canning Machinery Corp. 


Corn Cooker Filler Gallon Pea Filler 


Pea and Bean Fill A ic Kraut Machi i i 
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order less than a car of bean seed and a car is 
1,000 bushels. 


The canners will be under no expense for this 
work. 


CHARLES G. SUMMERS, JR., Prest. 


“WYANDOTTE’S” NEW BUILDINGS 


HE new factory and office buildings of The J. B. 
Ford Company are more than just buildings of 
brick, stone and steel. They represent an idea— 

an idea that has been of service because it is beneficial. 


Sometime prior to the year 1897 a group of men, 
recognizing the need for better sanitation and cleaning 
methods, conceived the idea of producing specialized 
cleaning products carrying with them practical service 
that would bring profit to the user as well as to the 
manufacturer. Such was the basis upon which the first 
“Wyandotte” product was produced and marketed. 
This same policy has been adhered to in producing each 
of the Wyandotte products now being manufactured. 

That these specialized Wyandotte products truly 
have increased cleaning efficiency, and that they do 
economically fill an actual need in performing cleaning 
operations of all kinds, is best evidenced by the steadily 
increasing number of Wyandotte users now to be found 
in all parts of the world. 


These new factory and office buildings of The J. B. 
Ford Company have been made possible because this 
original idea of increasing efficiency for the users of 
Wyandotte products has proved and is continuing to 
prove mutually beneficial. 
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Any of their selling agents or branch offices 
throughout the country will be glad to confer with you 
regarding your cleaning problems. 


ERMOLD OPENS BRANCHES IN BRAZIL AND 
ARGENTINA 


HE Edward Ermold Co., well-known makers of 
the Ermold Labeling Machines for bottles and 
all odd packages of the kind, tell us that they 

have opened branch agencies in Brazil—with the firm 
of Sander & Duetschman, Rue General Camara, 221- 
Sob; and in Argentina with the firm of Felix Rimpler 
& Cia, Entre Reos, 39-49, Mendosa. 

In the offices of these firms will be found complete 
information, prices and photographic reproductions of 
all their equipment, and these firms are in a position to 
render efficient service to patrons in their countries. 


The appointing of these new agencies gives an 
added scope to the service the Ermold Company are 
able to render foreign customers in the way of service 
and prompt attention to inquiries, and they are now 
arranging with all the agencies in the various countries 
in which they are located to have service men, trained 
to give intelligent instructions and information in oper- 
ation and care of their units which are now being ex- 
ported to all countries of the world. 


It is also the policy of the company to open new 
agencies in every country as rapidly as agencies can be 
established which are in a position to render quality 
service to customers who might purchase these ma- 
chines. 


The MORRAL 
Corn Husker 


Either 
SINGLE or DOUBLE 


The MORRAL 
Corn Cutter 


Either 
SINGLE or DOUBLE CU7 


W. R. Roach & Company 
Grand Rapids, Mich. 
Morral Bros. 
Morral, Ohio.. 
Gentlemen: 


Your letter of the 29th is jvst before the writer and I must say 
the equipment you hav- furnished usin the way of Double Huskers 
and Corn Cutters has proven more than satisfactory and I want to 
particularly thank you at this time for the splendid w ay you have 


taken care of the business we have given you, and the!tservice you 
have reudered us. 


Dec. 31, 1925 


We like your Double Huskers and we like your Corn Cutters, 
and when ve arein the market for further equipment of this kind 
we surely will be glad to take the matter in question up with you. 

Very sincerely yours, 
R. Roach, President. 


BURNHAM & MORRILL CO, 
Portland, Maine. 
Morral Bros. 


Feb. 2, 1926 
Morral, Ohio. 
Gentlemen : 
Our preference in “CORN CUTTERS" isthe ““MORRAL.” Our 
additional purchase of Morral cutter equipment in 1925 and 1926 is 
our confirmation, no other types having been purchased. 


Yours truly, 
George B. Morrill, President 


It will pay you to write at once for prices and further particulars 


MORRAL BROTHERS, Morral, Ohio 


BROWN, BOGGS CO., Ltd., Hamilton, Ontario, Sole Agents for Canada 


> 
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The manufacturing methods employed 
by the Sar-A-Lee Co. are such that the 
phrase ‘Pure Food Packers’’, used on their 
letterhead, takes on more than ordinary 
meaning. 


The Sar-A-Lee Co,, 
Cleveland, Ohio 

2 units 

The Hillcrest Co. 
St. Louis, Mo, 

2 units 

Lemonaise Co, Ine., 
Bowling Green, Ky. 


PFAUDLER EMULSIFIER USERS 
Partial List | 
The Widlar Co., 
Cleveland, Ohio 4 
—6 units 


W. W. Kennedy co Good equipment is an important 
St. Paul, Minn. : 
—Jacketed unit actor in the success of this enter- 


The Ard-Oss Company. 
Mishawaka, Ind, 
Paxton-Gallagher Co., 


prising Company. 


Omaha Nebr. 
Lincoln Coffee and Spice Mills, The a Pfaudler Salad Dress- 
Lincoln, Nebr. ing Emulsifiers shown above are 
F. Nakashima & Co., led d 
Marunouchi, Tokyo, Japan now installed and operating at 


their plant in Cleveland. 


THE PFAUDLER CO. 
Canning Division 


ROCHESTER, NEW YORK 


EMULSIFIERS—GLASS LINED PIPE—CANNING EQUIPMENT 


PFAUDLER 


Reg. Trade Mark 


BREEDERS 
CANNERS SEEDS ee 
CHICAGO, ILL. 


s$d 


“Another Specialty From The 
House Of Robins.” 


Blue sanitary enameled buckets with 
figures burned in the enamel-- Write 
for particulars. 


A. K. ROBINS & COMPANY, Inc. 
Mfgrs. of Canning Machinery 
Baltimore, Maryland 


ay & KG ff=Gle VES WW. 
FOOD P “CKERS 
PACKER, 
Cleveland, O 
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Wanted and For Sale. 


This is a page that must be read each week to be appreciated. 
what is offered here, but it is possible you will be a dozen times in the year. 
your opportunity your time is lost, together with money. 


You are unlikely to be interested every week, in 
If you fail to see and accept 
Rates upon application. 


For Sale—Machinery 


FOR SALE---Large stock new and practically new 
Canning Machinery at bargain prices. Write for catalogue. 
A. K. Robins & Co., Inc., Baltimore, Md. 


FOR SALE—Power Presses, all makes and sizes at low 
prices. Write for list. Closing out large quantity of Can 
Machinery including Bliss and Max Ams Double Seamers, 
Bliss Bodymakers, American Can Crimpers, etc. at give 
away prices as we are moving. 

Joseph Hyman & Sons, Richmond St. & Erie Ave., 
Philadelphia, Pa. 


FOR SALE— 
Five open process tanks, 48’’ square x 5 ft. 
Two open process tanks, 48’’ square x 5 ft. 2’. 
Two round process tanks 40’’ diameter x 6 ft. 
21 square cages. 
6 round cages. 
Edgar F. Hurff, Swedesboro, N. J. 


FOR SALE— 
1 Lye Peach Peeler 
2 Monitor Viner Shed Pea Cleaners 


2 Style ‘“Y’’ Pea Washers 
Address Box A-1408 care of The Canning Trade. 


FOR SALE— 
1 Apple grader new ‘‘two wire’’ 
4 Double Boutell Apple Pearing machines, used one 
season 
Double copper lined Mixers complete 
Lot of canvass conveyor belt 20 in. wide 
*‘Home made’’ Asparagus grading conveyors 
Ayars No. 2 Filling machine, series 311 
Burt No. 1, 2, 23 and 3 labeler (new) 
10 lb. Gravity labeler (old) 
30 gal. Kettles copper 
Bean Cutter, built by E. J. Lewis, Middleport, N. Y. 
2 lb. machine for sugaring 2 lb. cans by hand 
Asparagus washer “‘Hand made’’ 
Cherry Washers 
200 lb. gas lighting plant about 600 ft. 2 pipe for 
same 
Address Box A-1415 care of The Canning Trade. 


FOR SALE—One Ayars Tomato Washer. Two open 
Process Kettles, size 36 inches wide by 52 inches deep, with 
cages and covers, all in good condition, and will sell cheap 
to quick buyer. 


J. Roland Stewart & Co., Cambridge, Md. 


FOR SALE—A brand new 1926 built Invincible Corn 
Husker. Never used. Ata bargain price. A chance to 
Save some real money. 


Address Box A-1414 care of The Canning Trade. 


FOR SALE—One 60 gal., two 150 gal., one 200 gal., 
two 250 gal. Steam Jacket Copper Kettles—first class con- 
dition. 

The Bucyrus Copper Kettle Wks. Co., Bucyrus, Ohio 


For Sale—Plants. 


FOR SALE—Tomato plants of the standard varieties 
and late Cabbage plants. 


Edgar F. Hurff, Swedesboro, N. J. 


FOR SALE—Tomoto Plants—Grown from Tri-State 
Packers Assn., Selected Tomato Seed, produced by A. D. 
Radebaugh, $1.01 per 1000, delivered to buyer’s truck at 
Milford, Del. Apply to either: 

Draper & Co., Inc. or Torsch-Summers Co., Milford, Del. 


CABBAGE PLANTS—25 Million fine field grown cab- 
bage plants all leading varieties for late setting. | Prompt 
shipments any quantity $1.00 per thousand. Plants grown 
on new land free from disease. Sample crate free. Shipp- 
ing capacity half million daily. Also limited supply of 
field grown tomato plants. 

J. P. COUNCILL COMPANY, Franklin, Virginia 


EMPLOYMENT EXCHANGE 
Help Wanted 


WANTED—A young man with ambition and qualifications fcr 
sales work; has had chemical education, perferably along food lines, 
and some experience in connection with the commercial packing of 
food in glass. In replying give age, education, experience, with 
whom previously associated, salary expected and all particulars. 

Address Box B-1404 care of The Canning Trade. 


: 
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WANTED—At once. Mechanical foreman, must be familiar 
with canning machinery. Thoroughly capable and reliable. 
Address P. O. Box 124, Stewartstown, Pa. 


WANTED—Man capable of handling the marketing end ofa 
canning factory packing 150,000 cases of Tomatoes. Must be man 
of wide experience and thoroughly posted in this branch of the in- 
dustry. State qualifications and give full reference in first letter. 

Address Box B-1405 care of The Canning Trade. 


WANTED—A competent manager for large Tomato Cannery, 
central part of Delaware. State experience, mechanical ability, 
salary and references. 

Address Box B-1410 care of The Canning Trade. 


WANTED—Opportunity for experienced Cannery Superintend- 
ent. Permanent connection old established California Plant. Posi- 
tion open December 1926. Salary and Bonus. Experience required 
on Vegetables, Tomato Products, Pickles, Condiments, if possible 
Soups. Some knowledge chemistry of products. State qualifications 
and recommendations 

Address Box B- 1413 care of The Canning Trade for intervie 
with Manager coming East July and August. 


WANTED—BRITISH ISLAND—An opportunity oc- 
curs, for a well established AMERICAN MANUFACTURER 
TO ENGAGE THE SERVICES, of a well experienced 
SALES MANAGER with a first class selling record, com- 
bined with a thorough knowledge of Sales organization and 
distribution. (At present engaged) Britain. Mail, at once, 

Offers to: 
Address Box B-1408 care of The Canning Trade. 


Positions— Wanted 


WANTED—POSITION AS BOOKKEEPER 


or office manager in a vegetable or fruitcannery. Several years ex- 
perience. New York State preferred. 


Address Box B-1402 care of The Canning Trade. 


WANTED—Position as Superintendent Processor for Fruits and 
Vegetables. Have had several years experience packing Fruits, 
Tomatoes, Beans and Sweet Potatoes and other Vegetables. Can 
furnish good references. 

Address Box B-1407 care of The Canning Trade. 


POSITION WANTED—Young man thirty eight years old with 
twenty years experience in the Pickle and Condiment business, in- 
cluding, Olives, Sauerkraut, Jelly, Preserves, Vinegar, Horse Radish, 
Catsup, etc. wants connection with pickle manufacturer. Has in- 
side as well as sales experience. Personal sales record of from one 
to three hundred thousand yearly. Capable of assuming General or 
Sales Management. 

Address Box B-1409 care of The Canning Trade 


POSITION WANTED—By Chemist, Techmical graduate with 
degree of Bachelor of Science. Thorough training in chemistry and 
biology. Three years experience in chemistry and bacteriology. 
Desires connection in food industry. Future prospects the main 
consideration. 

Address Box B-1411 care of The Canning Trade. 


Plant No.2 Cicero, Ill 


ARABOL 
Adhesives for Food-Packers 


Lowest prices for quality glues and 
pastes, backed by a reputation of 40 
years and the resources of the larg- 
est adhesive plants in the world. 


ARABOL products offer you genu- 
ine economy in every department 
where glue or paste is required. 


THE ARABOL MFG. CO. 


New York: 110 East 42nd St. 


Chicago: (Cicero), Ill. Boston: 12 Commercial Wharf 
Baltimore: 1417 Thames St. Philadelphia: 123 N. 5th St. 


SHOULD BE 
In Every Cannery Office 


“A Complete Course in Canning” 


As an insurance against loss 


Published by 
THE CANNING TRADE 
Baltimore, Ma. 


MR. CANNER: 


We rejoice that the Canning business 
looks better for 1926. On the canners’ 
success depends, to a large extent, our 
success. 

We make the most practical package for 
gathering tomatoes, fruits etc., and deliver- 
to factory. We make the baskets— 
direct from the wood to you. 


Write for delivered prices. 


R. A. WOODS LUMBER CO. 


302 So. Produce Bldg. 
NORFOLK, VA. 


24147 
Not made to meet competition Phones z 
Made to beat competition (Night) Berceley 200 
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CAN PRICES 
CHISHOLM-RYDER CO., Inc. | 
NIAGARA FALLS, NEW YORK a 
Successor to - 1 9 2 6 P rices 
: CHISHOLM-SCOTT CO. ; The American Can Company announces the fol- 
Columbus, O., & Niagara Falls, N. Y. | lowing term contract prices, f.o.b. its factories, for 
i S.M. RYDER & SON standard sizes Sanitary Cans for the Central and East- 
: ern parts of the United States, effective January 2 
1 
1 Niagara Falls,N.Y. 4996. 
[ SPECIAL AGENTS: 
LEAVITT & EDDINGTON CO. 
i Ogden, Utah The new prices represent the following reductions. 
BROWN BOGGS FOUNDRY & MCH. CO. $ .75 per M 
1 Columbus, Wis. Ogden, Utah i 
1 Baltimore, Md. - American Can Co. 
[ J 
{ 
[ 
BALTIMORE CANNED FOODS EXCHANGE 
i 1 YEAR 1926-1927 
OFFICERS 
President, C. Burnet Torsch. 
1] Vice-President, J. Newman Numsen. 
[ ] Treasurer, Leander Langrall. 
Secretary, Harry Imwold 
COMMITTEES 
enjam amburger, ° 
Lambie, Geo. T. Phillips, C. 
j Arbitration Committee, a. Newman ‘Numsen, F. Curry, 
f J. W. Schall, Hampton Steele, 
Numsen, Aidt, How- 
y ard E. Jones. G. Stewart Hen- 
Legislation Committee Burner ‘Torech: Stock- 
= obinson, eo. ps, 
Claims Committee, Hampton Steele, “Leroy 
WITH JAW CLUTCH 
Brokers Committee, Harry Imwold, Henry Flem- 
N ing, Herbert Roberts, M. Ray- 
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Green Pea Feeders Lift Truck B. Langrail, Stockham. 
Hospitality Committee, A. Sindall, Herbert. Randall, 
Green Bean Snippers Conveyors Jonn, ‘Dorsey. 
Green Bean Graders Green Bean Cleaners { Robert Rouse, Henry Doeller, 
Cole, E. Everett 
Special Machinery Built to Order 
UJ Counsel C. John Beeuwkes. 
i Chemist Leroy Strasburger. 
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THE CANNING TRADE $1 


CANNED FOOD PRICES 


Prices given represent the lowest figure generally quoted for lots of wholesale size, usual terms f. o. b i 
otherwise noted) and subject to the customary discount for cash. ****Many canners get higher prices for pe sag Dig 
few may take less for a personal reason, but these prices represent the general market at this date. : 


Baltimore figures corrected by these Brokers: 


(*) Howard E. Jones & Co. 


Canned Vegetables 


Balto. N. Y. 


ASPARAGUS*—(Calif.) 


White Mammoth, No. 2\%.........-+ 
White Mam., Peeled, No. 24% 

Green Mammoth, No. 2 
White, Large, No. 2 
Green, Large, No. 24%........... 
White, Large, Peeled, No. 2%... 
White, Medium, No. 
Green, Medium, No. 2%......+- 
White, Small, No. 24. cove 
Green, Small, No. 
Tips, White, Mam., No. 1 sq........ 
‘Tips, White, Small, No. 1 sq.... 3.25 
Tips, Green, Mam., No. 1 sq.... 3.55 
Tips, Green, Small, No. 1 sq.... 3.20 


BAKED BEANS} 


BEANS{—Std. 

Stringless, Std. Cut Green, No. 2 .90 
Stringless, Std. Cut Green, No.10 4.25 
Stringless, Std. Who. Gr, No. 2...... 
Stringless, Std. Who. Gr. No. 10..... 
Stringless, Std. Cut Wax No. 2..1.00 
Stringless, Std. Cut Wax No. 10.5.00 
Limas, Fancy Green, No. 2.......... 
Limas, Std. Green, No. cee 
Limas, Std. White & Gr., No. 2..1.30 
Limas, Std. White & Gr., No. 10..... 
Limas, Soaked, .No. 3....ccccoce cece 
Red Kidney, Std. No. 2.........1.00 


oe 


-50 
70 


Red Kidney, Std. No. 10......... 5.00 
BEETSt 


Cue, NG. 8. 
Whole, No. 4.25 
Sliced, NO. 5.00 


CARROTS} 
Std. Sliced, No. 


Std. Sliced, No. 10......ccccccee 4.0 

Std. Dieed, No. 1.00 
Std. Diced, No. 4.50 
CORNt 

Std. Evergreen, No. 2........... -80 
Std. Evergreen, No. 2, f.0.b. Co. .75 
Std. Shoepeg, No. .85 
Std. Shoepeg, No. 2, f.0.b. Co... .80 


Ex. Std. Shoepeg, No. 2.... 90 
Ex. Std. Shoepeg, No.2,f.0.b. Co. .85 
Fancy Shoepeg, No. 2, f.o.b. C 


Std. Crushed, No. 
Std. Crushed, No. 2, f.0.b. Co... .90 
Ex. Std. Crushed, No. 2......... .97% 
Ex. Std. Crushed, No.2, f.0.b.Co. .95 
HOMINYt 

Standard, Split, No. 3........... 1.00 
Standard, Split, No. 10..........3.25 
MIXED VEGETABLESt 

Standard, NO. 1.00 
Standard, No. 10..... 4.50 


Fancy, No. 
OKRA AND TOMATOESt 


Standard No 16. Out 


PEAS} 


No. 1 Sieve, No. 2, f.o.b. County. 1.30 
No. 2 Sieve, No. 2 TOT, 
. 2 Sieve, No. 2, f.o.b. County. 1.10 
. 3 Sieve, No. 2, f.0.b. County. 1.05 
No. 4 Sieve, No. 2, f.o.b. County. .90 
No. 5 Sieve, No. 2 
Standard, No. 10..... 
B. J. Std. No. 4 Sieve, No. 1.... .67% 
B. J. Sifted, No. 3 Sieve, No. 1.. .72% 
E. J. Ex. Std., No. 2 Sieve, No.1 .80 
Fancy Petit Pois, No. 1........ - .95 


PUMPKIN¢ 


Standard, No. 10..... 3.25 
Squash, N 


as 


OM ce 


& 
oounc: 


(t) Thos. J. Meehan & Co. ) A. E. Kidwell & Co. 
New York prices corrected by our Special Correspondent. 


CANNED VEGETABLES PRICES—Cont’d CANNED FRUITS—Continued 


N. Y. 
SAUERKRAUTt 


Extra Standard White, No. 3.... 1.75 


Balto. 


Standard, No. save Seconds, 135 
Standard, No. 1.35 Selected Yellow, No. 3..........1.75 Out 
Standard, No. 10................4. 4.50 Pies, Unpeeled, No. 3...........1.10 1.30 
Standard, No. 1.15 Pies, No. 10........... Out Out 
Standard, No. 10...........222..4-90 4.80 Seconds, No. 2, in Water........ .... 
Stand. Green Corn, Green Limas.1.20 1.40 Se 221-25 1.40 
(Triple) No. 2 (with Tomatoes).1.20 1.50 
Std. (green Corn, dried Limas) Out 1.25 Standards, No. 3, in Syrup...... Out 1.76 
SWEET POTATOES} tra Stds., No. 8, in Syrup.... 2.00 Out 
Standard, No. 1,50 1.60 Bahama Sliced, Extra, No. 2....1.85 .... 
Standard, No. 5.50 ahama, Grated, Extra, No. 2...1.75  .... 
TOMATOES Bahama, Sliced, Ex. Std., No. 2. . 
t Bahama Grated, Ex. Std., No.2. 

Fancy, No. 2, f.0.b. County..... .90 .95 Hawaii, Sliced, Extra, No. 2%..2.50 2.46 
Fancy, No. 3, f.o.b. County.....1.20 1.25 Hawaii, Sliced, Std., No. 2%....2.30 2.25 
Fancy, No. 10, f.0.b. County....4.25 4.00 Hawaii, Sliced, Extra, No 2.. 2.15 
Ext. Std., No. Hawai, Sliced, Stl, 1.98 

., No. 2, f.0.b. awail, Grated, Ext 
Ext. Std., No. Shredded, Syrup, 16:78 
Ext. Std., No. 2%, County...... Out Crushed, xtra, No. 10.........7.25 11150 
Eastern Pie, Water, No. 10..... 3.50 Out 
Pxt. Std., No. 3, f.0.b. County..1.25 .... Porto Rico, No. ces 
= oe 10, f.0.b. County..4.50 .... Black, Water, No. 3 Out 

Std. No. 1, Red, Water, No. Out 
Std. No 90 Red, Syrup, No. Out 

. No. 2, f.0.b. County........ 
Red, Weter, No. 10..... Out 
Std No. 2%, cone STRAWBERRIES§ 

ra, Preserved, No. 2......... 2. 
Std. No. 10, Standard, No. 
TOMATO PUREE? Standard, Water, No. 10........8.00 10.25 

Std. No. 1, Whole Stock......... .45  _.55 FRUITS FOR SALAD* 
Std. No. 10, Whole Stock....... 3.50 3.75 Fancy, 2468 ...cccccccccccececss 4-40 4.00 
Std. No. 1, Trimmings.......... .55 DANCY, 15.60 
Std. No. 10, Trimmings.........3.25 3.40 ed Fish 

Canned Fruits 
APPLES*—F. 0. B. Factory pipet . 2, Factory, 18 0z..1.40 1.75 
Michigan, No. 3.60 Flats, 1 Ib. cases, 4 doz............. 
3225 Flats, % Ib. cases, 4 doz............ 4.75 

G., NO. 10. 3-00 3.50 Standards, 4 1.40 1.60 
California Standard, No. 2%.......-. 2-35 215 
California Choice, No. 2%.......3. 2.80 Standards, 10 02. ......+se+e0e- 3. 3.30 
California Fancy, No. 2%....... 3.00 2.40 
BLACKBERRIESS§ SALMON® 
Standard Red Alaska, Tall, No. 1.........3.75 3. 
Red Alaska, Flat, No. %4............ Out 
Standard, No. 8.00 8.75 Cohoe, Tall, No. eee. 2.75 
Standard, No. 2, Preserved......2.00 2.25 ccos. 
Standard, No. 2, in Syrup....... sees Out 

BLUEBERRIES§ Columbia, Flat, No. i.. me 3°90 
Columbia, Flat, No. %. 
CHERRIESS§ Medium Red, 2.75 
Standard, Red, Water, No. 2....1.40 1.65 SHRIMP*# 

Ree. ost SARDINES—Domestic, per Case* 

California Choice, No. 2%.......... 2.90 Sia 5.00 4.00 
California Fancy, No. 2%.........-. 3.20 % Oil, Key, carton..............6.00 5.00 
GOOSEBERRIES§ % Oil, 4.85 
Standard, No. 1.25 % Tomato, Carton Out 4.50 
Standard, No. 5.50 Mustard, Keyless .........-..5.00 4.00 
PEACHESS a 4.75 3.75 
California Sta., No. 2%. 2-20 2.20 

alifornia oice, o. e oe 
TUNA FISh—White, per Case? 
PEACHESS Gets 6.50 
Extra Sliced Yellow, No. 1. ..1.35 1.40 oc 
Standard White, No. 2... Out 
Standard Yellow, No. 2.. oe Get 1.66 California, 4s, Blue Fin........ 7.00 
Seconds, White, No. 3.... Out Out California, 1s, Blue Fin............. 13.50 
Seconds, Yellow, No. 2... Out 6nt Califernia, %s, Striped.............. 6.40 
Standards, White, No. 8........ Out Gut Californie, is, Striped@........... 12.75 
Standards, Yellow, Ne. 8........ @at Califernia Yellow............... 7.25 
Extra Standard Yellow, Ne. 3... 3.68 .... Gaitferata ta, Yollow............... 13.25 


= 4 
-70 
.90 
-95 
1.65 
1:80 
95 
4.50 
1.10 
5.25 
1.05 
2.15 
1.80 
1.45 
‘Out 
1.15 
Out 
2.05 
1.35 
4.75 
5.50 
1.10 
4.36. 
1.15 
4.75 
.80 
"80 
1.00 
1.00 
1.00 
1.10 
1.20 
3.60 
1.20 
5.00 
1.25 
5.25 
1.75 
1.80 
‘1.50 
1.10 ar 
2 
5.75 
1.20 
3.50 
1.95 
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BALTIMORE, JUNE 28, 1926 


WEEKLY REVIEW 


Pea Pack Finishing in East and in Indiana—Quality the Best— 
Other Pea Sections Promise to Follow Suit in Both 
Quality and Quantity—As Others See Market 
Conditions—Prices on Canned Okra. 


EAS—The pea pack of this section of the country, West- 
P ern Maryland as well as the Eastern Shore, and where 

peas are canned in nearby States, is about all over. It 
has been one of splendid quality, the peas taken when small, 
young and tender, and Old Dame Nature has helped this good 
intention along by continuing the cool weather with occasional 
rains; but the yield has not amounted to more than 60 per cent 
of normal. There is no way to stretch this even if the canners 
wanted to do so. 


Indiana commenced this past’ week, and reports from there 
say that about one week will wind up the pea pack. The acreage 
was cut, and they have had the same kind of favorable weather 
—favorable while the harvest was on, but not for growing 
the peas from seed—and as a result they say that the quality 
of this year’s peas was never better. Shortly New York State, 
then Wisconsin and all other sections that will handle peas, 
will be busy on them, and in all these sections the same story 
is true today—a considerably reduced acreage in the planting, 
and a further reduction owing to unfavorable growing weather, 
and unusual quality due to the cool weather which prolongs the 
ripening (that is not the right word, but neither is the word 
maturity proper here) and permits the canners to handle them 
as quickly as they are ready, and to give them full attention 
in the factory. Unless all signs fail and Nature turns a com- 
plete sommersault, the outstanding feature of the 1926 pea- 
canning season will be unusually high quality. And if that 
proves true watch the canned pea market thermometer go right 
up to normal—and a little ahead. Once again quality will lift 
the pea canners out of their troubles “by their own bootstraps.” 


But we want to stop here a minute to tell you to read the 
Editorial this week; digest it fully and act upon it. There is 
no more important market information we can give you—the 
pea canners and all other canners—than what is plainly said 
in that editorial. 


And here is a reason for your action: Talking with a pea 
canner today, he said his broker had called him up, asking about 
anything else than peas; and when the canner asked about the 
pea market, this broker replied that he could buy all the old 
peas anyone wanted at a figure far below the quoted market’ 
—the market was dead, as he said—but he wound up his con- 
versation over the long distance phone with the message he 
called up for, “send me samples of your new packed peas and 
quote me your lowest prices.” The same old game: Make the 
canner believe the market has gone to the demnition bowwows; 
get the lowest price out of him, and get the goods for the buyer. 
Don’t be boobs and get caught on such antiquated tactics. That 
is what some brokers call representing the canner! 


A circular issued by Jones & Nichols, Inc., brokers, of 
Chicago, under date of June 15th, has caused much commotion 
because it quoted a big buyer in the following manner about 
canned peas: 

“T have investigated the prospect for the new pack, 
which will be under way within a few davs, and I have 
reached the conclusion that the pack in Wisconsin will 
be between 6,000,000 and 7,000,000 cases, which would give 
each wholesale distributor in the country a little less than 
one car of 1,000 cases of Wisconsin Peas—and I am going 
to get mine now. Suppose that Wisconsin does pack 
10,000,000 cases again this year, which everyone says is 
utterly impossible, then there would still be only about 
1,450 cases for each jobber—and that means nothing; and 
as for the rest of the country, I really don’t believe the 
total pack in the entire country will be over 13,000,000 
cases. I believe the Government report indicates less. 

“If the pack is under 13,000,000 cases, then the market 
on Standard Peas will probably be $1.25 per dozen during 
or shortly after the pack, as it has in previous years when 
the pack has been that size or even a couple million cases 
larger. The market may go even higher for this reason: 
For several years past futures have been sold in large 
quantities, and of course the buyers who purchased futures 
had no great worries about the pack, knowing that they 
would be pretty well protected and their requirements cov- 
ered. Naturally those buyers were not active in the market 
during or immediately after the pack, and perhaps not 
for several months later—generally around the first of the 
following year. This year very few futures Peas have been 
sold and the result naturally will be that the jobbers—at 
least a great majority of them—will be looking for Peas 
during and immediately after the pack. If each jobber and 
wholesale distributor in the country decides to buy one car 
of Peas, then over half of the pack in the entire country 
will be gone. The market will doubtless advance sharply 
and cause all of us to enter the market for our season’s 
requirements. The retailers will be hounding us for Peas 
as soon as they learn of the advance in the market, because 
they have not bought futures either. 

“All that the canners have to do now is to wait for the 
demand which is bound to come, and come strong, soon 
after the pack.” 

The jobbers have awakened on the canned foods situation, 
and if the canners do not that will be their own fault. 

What few changes have taken place in the market prices 
have been mainly in an upward direction, and we may there- 
fore dismiss that feature for this week. The interest along that 
line is in the future, and the market seems to be taking very 
good care of itself in that direction. It needs only the help of 
the canners to make greater progress. So let’s see what other 
brokers think about market conditions. 

C. W. Baker & Sons, Aberdeen, Md., under date of June 
23rd, said: 

“Tomatoes—The tomato market continues firm, and 
stocks are much lighter than is generally supposed. 

Owing to the backward spring, which has retarded the 
growth of the plants, together with the much reduced 
acreage, packers are rather indifferent about booking any 
future business. The market is nominally 52%c-55e on 


) 
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1s, 80c-82%4c on 2s, $1.20-$1.22% on 3s, and $3.75-$4.00 on 
10s, f. o. b. respective shipping points. 


Corn— The unfavorable weather conditions have 
caused a firmer feeling in the corn market, and some pack- 
ers who were quite anxious to close out their spot hold- 
ings of corn some time ago have now withdrawn their 
offerings. We are selling spot corn at 80c for standard 
Shoepeg, 85c-90c for extra standard Shoepeg, $1.00-$1.05 
for fancy Shoepeg, and 87%c-90c for standard crushed 
sugar corn. 


On future corn the market is 95c-$1.00 for standard 
Shoepeg, $1.10-$1.15 for fancy Shoepeg, and 90c-95c for 
standard sweetened crushed sugar corn, all f. o. b. fac- 
tory.” } 

Thos. J. Meehan & Co., under date of June 19th, said: 

“Future Tomatoes—Frankly, this is a history-making 
season, apparently in that to date the acreage planted to 
tomatoes is the smallest in years, and that there are fewer 
signatures on the dotted line for contracted acreage than 
has been the case heretofore. The growers must do or 
dare by the end of this week, and if additional plants are 
not set out sufficient to provide for a normal ouptput of 
the canned article, it will not be necessary to wait for the 
future to develop the answer to the eternal question, 
whether to buy or not to buy, or to sell or not to sell. The 
outlook favors the buyer of today rather than the canner, 
and on this theory we ask for your order next week.” 


Bert C. Keithley Co., Indianapolis brokers, say under date 
of June 22nd: 


“The present condition of canners’ crops in Indiana is 
not any too good except for peas. Pea canning commenced 
last week and is over in some factories, only lasting a week. 
The quality is, so far, probably the best Indiana has ever 
produced, but the quantity will likely not be very large on 
account of reduction in acreage. The fact that canners 
are insisting upon growers bringing in the peas while they 
are quite small, further tends to reduce the quantity packed. 
The weather has been ideal for peas. 


Tomatoes are all set in the fields, this operation being 
completed last week. Weather conditions so far this month 
are just the opposite of what they were in June, 1925. Re- 
ports from various places advise that tomato roots are 
growing close to the top of the ground and everyone is 
reminded of the old idea that it takes a dry, hot June to 
produce a tomato crop. Probably 60 per cent of the acre- 
age is not more than 10 inches above the gound, while a 
lot of fields are not more than six inches tall and making 
very little growth. Acreage is about 65 per cent of what 
it was in 1925, and canners believe present prospects for 
a crop on an average in Indiana is about 65 per cent of 
normal. We are not predicting nor even guessing what 
the Indiana pack will be, but are just giving you conditions 
as they are today. 


Corn in Indiana is as late as t»matoes and most can- 
ners feel that very little will be canned before September 
lst. Very little corn is more than six inches high, while 
it should be knee high at least, to be up to normal. The 
weather is too cool for corn to grow. Acreage in Indiana 
this year is probably 90 per cent of what it was in 1925. 
If the weather continues cool until July 4th, our prospects 
for a crop will be very slim. 


Those who have not sold futures are apparently as 
well satisfied as those who have. We don’t mean by this 
that you cannot find plenty sellers, but crop conditions on 
corn and tomatoes are certainly reducing the desire for 
business until a better guess can be made on the coming 
pack. Spot tomatoes and corn are verv well cleaned up, 
with demand sufficiently active to take everything offered 
at or below future prices before packing season begins.” 


If the canners can’t see from all that has been said that 
the market is all in their favor—they better see an occulist. 


Okra—A well-known canner in Mississippi calls our atten- 
tion to market prices, quoting okra as follows: 


“Cut Okra—No. 1, 75c; No. 2, $1.10; No. 2%, $1.35, 
and No. 10, $4.50. 


Baby Pod, or Whole Okra—No. 1, 95c; No. 2, $1.35; 
No. 2%, $1.60, and No. 10, $5.50. 
Okra and Tomato Sauce—No. 1, 95c; No. 2, $1.35; 


No. 2%, $1.60, and No. 10, $5.50. Prices all f. o. b. fac- 
tory.” 


THE CANNING TRADE 


NEW YORK MARKET 


By “New York Stater,”’ 
Special Correspondent “The Canning Trade.” 


Market Healthy—More Interest Shown in Tomatoes—Some Fu- 
ture Tomatoes Selling—Corn Is Quiet—Now Pack Peas 
Show Fine Quality—Low Prices Heard on Old Peas. 
Spinach Firm—Cherries Selling—Pears in 
Demand—Sardines Moving—Salmon 
Dull—Pineapple Steady. 

New York, June 24, 1926. 


HE SITUATION -A healthy market for canned foods in 

general has been witnessed during the past week, with a . 

more definite trend toward stability in evidence.. Canned 
fruits of new pack have sold well, and jobbers are now showing 
more disposition to pick up old packs of canned vegetables as the 
market situation for the new season clarifies further. Canned 
foods business in retail channels has been exceptionally heavy 
since the first of the year, and distributors are inclined to be- 
lieve that the carry-over stocks of various canned foods are in 
reality much smaller than generally supposed, although the sit- 


uation is not such that any mad scramble to cover later needs 
is needed. 


_ . Tomatoes—Jobbers have been showing more disposition to 
pick up spots wherever available at attractive prices, to be car- 
ried over into the new season if necessary. Canners are ex- 
pected to be making shipments of old pack in fairly large 
volume for the next several weeks, and this should be reflected 
in a better feeling as regards new packs. If the postings of usu- 
ally reliable brokerage houses in Maryland and Delaware may 
be taken at their face value, and there is no reason to suppose 
otherwise, packers have made material progress in cleaning out 
their carry-over stocks. These reports would appear to be sub- 
stantiated by the definite market strengthening of the past few 
weeks. Prices on old pack Maryland tomatoes are about the 
same as last week, but 3s and 10s have shown further strength, 
and advances are looked for. Canners are less anxious to push 
futures at recent going prices, and in some instances offerings 
have been withdrawn by packers who have consistently main- 
tained that the opening quotations were too low to show the 
packer any profit on his season’s run. 

Western Tomatoes—Indiana packers are reported to be get- 
ting a moderate amount of business on futures at 60 cents for 
1s, 85 cents for 2s, $1.25 for 3s, and $4.00 for 10s, with 2%s 
offered at $1.15 per dozen, all for standard quality, f. o. b. fac- 
tory. Spot standard 2s are reported moving at 80 cents per 
dozen at the canneries. California packers have been quoting 
old pack tomatoes out at 72% to 75 cents per dozen for stand- 
ard 1s, 85 to 90 cents for 2s, $1.00 to $1.10 for 214s, and $3.25 
to $3.50 for 10s, all at the cannery. Solid pack 1s are offering 
at 95 cents for 1s, $1.52% to $1.55 for 2%s, and $4.85 for 10s. 
Futures California tomatoes are quoted as follows: Standards, 
1s, 7242, 2s, 85 to 87%4c, 2%, $1.00; 10s, $3.30; solid pack 1s, 95 
cents; 2s, $1.15; 24s, $1.50, and 10s, $4.65. New California 
puree, 10s, are quoted at $3.85 to $4.00 for whole stock, and 
$3.25 to $3.85 for puree made from trimmings. 

Corn Quiet—There has been no change in the spot situation 
affecting standard corn. Jobbers have continued to operate in 
hand-to-mouth fashion on spots, and have shown llittle inclina- 
tin to look ahead in any quantity on new pack. Fancy corn has 
also been quiet during the week, with quotations holding un- 
changed at the levels which have been prevailing for the past 
several weeks. 


Southern Peas—New pack are now coming on the market, 
and are showing exceptionally good quality.- From all reports 
it is not believed that the pack will be much more than half of 
last year’s quantity. This has had tendency to strengthen the 
market for carry-over stocks, but has not been reflected in much 
buying of the old pack. 


Wisconsin Peas—With packers concentrating their efforts 
to booking new packs, there has been a general tendency to soft- 
pedal carry-over peas, and an easing off in selling pressure has 
been evident. Buyers’ ideas regarding old pack standards range 
about 80 to 8014 cents per dozen, and it is not believed that much 
difficulty would be experienced in picking up stocks at these 
figures. Thus far the trade here does not appear to have a 
definite line on the pack outlook in Wisconsin, although it is 
generally believed that there has been a material cut in acre- 
age this season. Jobbers appear to have covered as extensively 
as they want for their private label trade, and have been holding 
off the market, waiting for further developments. 

California Spinach Firm—California packers are carrying 
small surplus stocks of new pack spinach, but are holding the 


| 
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market firm, and do not anticipate any difficulty in clearing up 
their spot stocks. No 1s are held at $1.05 to $1.10, 2s at $1.15 
and up; 2%s at $1.35 and up, and 10s at $4.50 to $4.90, as to 
brand, all f. o. b. cannery, prompt shipment. The Maryland 
market is quoted higher, the spring pack having been a very 
small one. 

New Cherries Selling—Michigan and New York packers are 
showing firm views on the red cherry market, having already 
booked most of their pack. No. 10s are strong at $9.50 per 
dozen for pitted, in juice, $10.50 in 20 degree syrup, $11.50 in 
40 degree syrup, and $12.50 in 60 degree syrup. 

Pears in Demand—Distributors have been fairly heavy 
buyers of Bartlett pears, new packs, both Northwestern and 
California fruit having sold in fair volume. British buying of 
pears, as well as apricots, is generally an important factor in 
the California market, and it is expected that export sales this 
year will be larger than was the case in 1925, as a result of the 
strong comeback of the pound sterling in foreign exchange 
markets. 

Maine Sardines Moving—Maine canners are now getting 
well into the packing season, and are moving out stocks in a 
larger way at the lowered prices for new packs recently an- 
nounced. The backward season has held back consumption 
somewhat, but jobbers in the South and Southwest are now 
ordering in larger volume. The market situation is strength- 
ened somewhat this year by the scarcity of California sardines. 
California packers are practically cleaned up, some of them 
— been forced to make pro-rata deliveries on their future 
orders. 

Salmon Dull—Some dullness has been reported in the spot 
salmon situation during the past week. Owing to the cool and 
unseasonable weather, demand has not developed as rapidly as 
had been anticipated, and the retailers have not been able to 
move the stock from their shelves. The market holds fairly 
steady, however. 

Pineapple Steady—The market for spot pineapple has been 
showing a steady tone, both on spot and in first hands on the 
Coast. Sales to the retail trade have been rather slow thus far, 
owing to the late summer weather, but jobbers expect the move- 
ment to pick up in the near future. Chain stores are getting 
a good volume on pineapple. 


CHICAGO MARKET 


By “Wrangler,” 
Special Correspondent “The Canning Trade.” 


Movement of Canned Foods Slowed Down—Cold Storage Hold: 
ings of Apples Lower—Several Considerable Blocks of 
Canned Corn Sold—Notes of Interest 

to the Trade. 
Chicago, June 24, 1926. 


HE MOVEMENT of canned foods has slowed down some- 
what, as is usual with the advent of summer, and an abun- 
dance of green fruits and vegetables. Watermelons and 

canteloupes and early varieties of plums and berries are now 
coming into the city markets freely, and prices have been grad- 
ually declining. 

The cold sterage holdings of apples are being forced upon 
the market at prices lower than several weeks ago, and oranges 
are cheaper, while canteloupes are retailing at ten cents and 
— are to be had at fifteen cents the quart box at re- 

ail. 

All of which goes toward restricting the sale of canned 
fruits. Then peas, new potatoes, stringless beans, spinach, 
lettuce, asparagus, are all abundant and cheaper at the vege- 
table and fruit and grocery stores, and southern grown tomatoes 
are in good supply and cheaper than they were last week. 

hese conditions are not unexpected and are usual at this 
season, but they do have the effect of slowing down the con- 
sumption of canned foods. Still the demand for staple canned 
foods, fruits and vegetables is as good as the experts expect and 
better than the pessimists have predicted. 

Canned Corn—I heard of the sale of one or two considerable 
blocks of good standard Iowa packed spot corn the past week 
at a parity of 85c the dozen, f. o. b. Iowa canneries, but have not 
heard of the sale or movement of any extra standard or fancy 
grade of:corn at any price. Brokers state that good standard 
canned corn is growing more and more difficult to find in first 
hands, and that it is apparent that those canners who own any 
surplus of standard canned corn are planning to hold it to de- 
liver against their future contracts. 

Canned Peas—Some of the Northern Illinois canners have 
been canning peas this week, and I understand that the quality 
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of the samples which their brokers have been exhibiting is ex- 
cellent, showing the result of a favorable weather season, and 
more than ordinary care in the canning. Wisconsin canners in 
the southern part of that state are canning peas this week, so it 
is reported, in a small way, and will be busy on Alaska peas in 
I have seen no samples of Wisconsin 
pack yet. 

Canned Tomatoes—It is reported that the set of plants in 
Indiana is good, and that the outlook for a good yield is excel- 
lent. The acreage in that state has been reduced this season 
probably as much as 20 per cent, but the yield promises well, 
and that means good quality output. The State of Indiana is 
practically cleaned up on canned tomatoes of the 1925 pack, and 
there is very little to be found of tomato products in that state 
except tomato puree. Of that there is a plentiful carry-over, 
and there will be a very small production of the article this 
year. All the canners of tomato puree last season lost money 
on their output, and some of them still have that experience to 
meet when they sell. 

Michigan Fruits—I had a talk with a canner who has been 
around the State of Michigan some very recently, and he says 
that the yield of red cherries, bartlett pears, black and red rasp- 
berries, blackberries and peaches in Michigan is much better 
than usual, and that there will be a good crop of the finest goose- 
berries ever seen. He says that the canners of that state have 
sold heavily of futures, most of them having sold up to full ca- 
pacity, and that they are not offering futures for sale, and will 
not do so until the orders already sold are provided for, as they 
say that they want to deliver 100 per cent on their future con- 
tracts if possible, and hope to do so. : 

General—This city is teeming with religion and religious 

pilgrims. Great pageants, masses, etc., have been held, and no 
such religious demonstration has ever been held here or else- 
where, so it is said, since the days of Peter the Hermit and the 
Crusades against the infidel Turks. 
; Despite this fact, the decrease of criminality does not seem 
to be affected by the religious conditions and environments, as 
burglars have been active, murders and suicides as many as 
usual, and even some of the religious visitors have been robbed 
and had their pockets picked, which goes to show that there is 
something radically wrong with moral conditions. The people 
of Chicago think they know what it is and attribute it to the too 
lenient, false, humanitarian and corrupt attitude of people and 
officers of the law toward the thieves and other criminals. 


CALIFORNIA MARKET 


By “Berkeley,” 
Special Correspondent “The Canning Trade.” 


Dried Fruits Cleaned Up for First Time in Five Years—Good 
Booking of Orders at the New Prices—Present Prices Com- 
pared with 1925’s—Pear Growers Will Name Accept- 
able Prices—A New French Ruling. 

Coast Notes 

San Francisco, June 24, 1926. 


HE NEW PRICES—Opening prices on California canned 

fruits made their appearance the middle of the month and 

proved about as expected.- Despite the fact that larger 
packs are expected in almost every variety, prices range slightly 
higher in most lines, the outstanding exception being pears, 
which are decidedly lower. Canners are paying higher prices 
for most fruits this year, a fact that is responsible for the 
higher range in the price list. From a statistical standpoint 
the situation is in splendid shape, stocks of dried fruts having 
been entirely cleaned up, for the first time in five years, and 
with the exception of pears canners have sold practically every- 
thing on hand. There has been a splendid booking of orders on 
a basis of approval of opening prices, and confirmations have 
been coming in freely since lists were put out, suggesting that 
these have met with the general approval of the trade. 

Owing to the limitations of space, complete lists of opening 
prices cannot be published, but the following cross-section of the 
list of the California Packing Corporation will illustrate how 


opening prices compare this year with those of last year. The 
quotations are for No. 2% standards. 

1926 1925 
Peaches, Yellow Free..........-+eesee. 1.85 1.70 
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Peaches, Yellow Cling........ Masareliteiiolee 1.90 1.80 


The opening prices of the California Packing Corporation 
include prepared prunes, fruits for salad, Oregon and Washing- 
ton berries and California blackberries. Tentative prices on 
Royal Anne cherries were put out a few days in advance of the 
formal list and were confirmed in every particular by the latter. 


Pears—A series of rather exciting meetings have been held 
of late by the California Pear Growers Association and prices 
proving acceptable to canners have finally been decided upon. 
At the first meeting held at San Francisco growers were unable 
to agree on a scale of prices, and another session had to be held 
the following day to settle the problem. It was finally decided 
to fix 1926 prices for canners at $50 a ton for No. 1 pears and 
$30 a ton for No. 2, as compared with $72 and $40, respectively 
in 1925 and $60 and $35 in 1924. The reduction was made on 
the showing that the California crop would show a substantial 
gain this year and that the crop for the United States as a 
whole would undoubtedly prove a record breaker. Less than 
a week later prices were again revised downward, when it 
became apparent that canners were not anxious to pack pears, 
unless they could be featured at substantially lower prices 
than a year ago. Canners pointed out to pear growers the 
fact that this year’s pack of peaches would exceed that of last 
year by 2,000,000 cases and that the two lines would be in 
greater competition than ever before. With cannery capacity 
limited, pears could not be expected to be handled in quantities 
unless a profit was in sight, and on this showing pear growers 
again reduced their prices, this time to $40 a ton for No. 1, 
and $23 a ton for No. 2, or to practically the same price of 
cling peaches. It is believed that this new price level will 
enable the moving of the surplus pack of pears and all that 
will be put up this year. In some cases, officials of the growers’ 
organization declare, the new prices will be below the cost of 
production, but the returns of previous years will make a 
good average. The Association warns growers of the danger 
of overplanting pears and other fruits in California, declaring 
that overproduction may demoralize the market indefinitely. 

The French Law—The Canners League of California, 
through its secretary, Preston McKinney, is directing the at- 
tention of members to the French law covering the importation 
of canned vegetables, fish and prunes, owing to the fact that 
some rather extensive shipments of canned asparagus are being 
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made to France. The French law provides that all foreign can- 
ned vegetables, fish and prunes must have the name of the 
country of origin stamped on the container in raised or sunken 
Roman letters of a minimum height of four millimeters, this to 
appear in the French language. The same indication of origin 
should also appear on the label of the cans and cases. 

Coast Notes—The long drought in the Hawaiian Islands 
has finally come to an end, with rains in almost every section 
where pineapples are produced, improving the outlook for this 
fruit. It is too early to predict what effect this will have on 
the output, and canners are going ahead with sales plans on the 
assumption that there will be a marked decrease from early esti- 
mates. Packing on a large scale will be under way in July. 

The Salmon Export Corporation, composed of salmon pack- 
ing firms on the Pacific Coast, is seeking exemption from anti- 
trust laws under the export trade act, and has filed papers to 
this end with the Federal Trade Commission. The corporation 
has been organized for the purpose of exporting canned salmon, 
and under the export trade act may claim exemption from anti- 
trust statutes provided there is no restraint of trade in the 
United States, nor any practices that may lessen competition 
in this country. The following concerns are members of the 
corporation: Alaska Consolidated Canneries, Sunny Point Pack- 
ing Company, Petersburg Packing Company, Stuart Corporation, 
Pioneer Sea Food Company, Emel Packing Company, Pyramid 
Packing Company, Alitak Packing Company, Carlisle Packing 
Company, Pioneer Packing Company, Deep Sea Salmon Com- 
pany, Copper River Packing Company, Kodiak Fisheries Com- 
pany, George T. Myers & Co., all of Seattle; the Astoria and 
Puget Sound Packing Company of South Bellingham, Wash., 
and the North Pacific Trading and Packing Company, of San 
Francisco. 

The Fred B. Neuhoff Company, of Los Angeles, remodeled 
and enlarged its plants during the winter season, and plans a 
larger pack than ever. It operates plants at Los Angeles and 


Van Nuys, in southern California, and at Porterville, in central 
California. 


_ The canning plant of the United States Products Corpora- 
tion, at San Jose, Cal., was destroyed by fire on June 13, the loss 
including considerable newly packed fruit. 


Fire caused by defective wiring or spontaneous combustion 
destroyed the warehouse of the Pratt-Low Preserving Company, 
at Modesto, Cal., June 11. Five thousand sacks of sugar and 
canned fruits valued at $2,500 were destroyed. 


What Canned Foods Distributors are Doing 


Plan For Joint Conventions of All Grocery Trade Association Proposed as Wholesalers and Retailers 
Meet in Rochester—Jobbers and Retailers Stress Need for Closer Co-operation and Support— 
‘‘Phone for Food’’ Campaign Has been Productive of Good Results During Past Year— 
Canners’ Conference Committee of National Wholesalers’ Associations Reports Need 
for Caution in Keeping Abnormal Cans uf Food From Consumers; Discusses 
Label Allowances and Shipping Containers—Retailers Denounce Manufactur- 
ers Who Cater to Chain Stores With Special Packages. 


ROCERS’ CONVENTION—Leading members of the gro- 
€ cery trades from all parts of the country’ are here this 

week for the annual conventions of the National Whole- 
sale Grocers’ Association and the National Association of Retail 
Grocers, which started Monday. 

The feature of the gathering was the joint session of 
wholesalers and retailers on Monday, probably the most unique 
gathering in the history of the grocery trade in this country. 
Problems of mutual interest were discussed by representative 
members of the two organizations, and friendly relations de- 
veloped during the past few years cemented by the talks which 
showed that both the jobber and the retailer had an under- 
standing of the problems confronting one another. Serious 
consideration is now being given a suggestion advanced by 
John W. Morey (president of the jobbers’ association, that in 
future united conventions of all of the grocery trade associa- 
tions be held in future. A decision on this suggestion will 
be made before the meetings adjourn. 

More than 3,000 wholesale and retail grocers, brokers, can- 
ners, and grocery specialty manufacturers were on hand in 
the auditorium for the joint session on Monday. Philip A. 
Depuyt, past president. of the retailers’ organization, welcomed 
the convention to Rochester, his home city, who presented Frank 
D. Bristley of New York, president of the American Grocery 


Specialty Manufacturers’ Association, who served as chairman 
of the joint meeting. 

_. Wholesale and retail grocers must stand. or fall together, 
said John W. Morey, president of the jobbers’ association, in 
his address before the joint session. “As a wholesale grocer,” 
he said, “the success of the retail grocer is of fundamental im- 
portance to my business. In association work I have always 
been especially interested in anything that offered opportunities 
for constructive and friendly aid to the retail division of our 
industry. While it is true that occasionally differences of 
opinion do develop which seem to justify the criticism that one 
side or the other is not sincere in its willingness to cooperate, 
in reality they are comparable more to differences of judgment 
that exist even among the individual members of each group 
than to differences of principle. We cannot always be expected 
to have the same viewpoint on all subjects, and the way to 
meet this situation is by absolute frankness, agreeing to dis- 
agree when neither can convince the other, and then dropping 
that subject to make place for something that we can agree 
upon. We are all working toward the same end—to give effi- 
cient, economical service to both the producer and consumer, 
and at the same time receive for ourselves reasonable compen- 
sation for the services which we render. In addition to a sin- 


cere desire on the part of the wholesale grocers to have the 
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opportunity of meeting personally, exchanging ideas with and 
obtaining the viewpoint of our retail friends, our suggestion 
that these two conventions be held at the same time and place 
was also motivated by a desire to avoid duplication of time 
and effort, and to enable the friends of both associations from 
various other industries in the food trade to attend our con- 
ventions at one time. 

“This year progress has been made in our Phone for Food 
campaign, designed to be of benefit to the retail grocer. Weak- 
nesses were found in the plan when it was first tested, just as 

‘they are likely to be found in any undertaking of importance, 
but the soundness of the project has been and is being demon- 
strated. 


“Our association views Canned Foods Week not as a finished 
accomplishment, but rather as a step leading up to what we 
hope may eventually prove to be a method of advertising and 
featuring the wholesomeness and economy of canned foods in 
a year-round campaign of publicity and sale. This has some- 
times been referred to as the proposed Canned Foods Founda- 
tion. A great deal of preliminary thought has been given this 
subject, and it is reasonable to expect that something definite 
may eventually develop as a result of our efforts along this line. 


“Fostering quick and inexpensive arbitration of commer- 
cial disputes; prevention of commercial disputes by the promo- 
tion of clear, uniform, and equitable forms of contracts; dis- 
couragement of bad business practices centering around 
schemes, deals, lotteries, premiums. bribery and the subsidizing 
of employes; promotion of the sound economic principles of 
prompt payment of commercial obligations between buyer and 
seller; promotion of research and statistical work; improve- 
ment in sanitation and quality of the food supply of the nation; 
promotion of more economical methods of distribution, both 
wholesale and retail—all of these are matters in which both 
wholesalers and retailers are interested. Some of them may 
affect wholesalers more than retailers, but the reverse is true 
of others, and there are none that do not affect both in one 
way or another. A substantial contribution would be made for 
the good of the trade if each one of us, both wholesale and 
retail grocers, would carefully study his own business and 
eliminate every activity and practice which he knows is un- 
sound. There are a great many activities whose soundness is 
in dispute, but entirely aside from these, if all of us would 
eliminate those practices which we know are unsound, much 
good would result.” 


John C. Sheehan, president of the retailers’ organization, 
had been scheduled to speak for the retailers, but was unable 
to attend, as a result of recent illness. John Coode of Nash- 
ville, vice-president of the retailers’ group, spoke in his stead. 
In a highly interesting extemporaneous talk, Mr. Coode dis- 
cussed some of the problems of the retail grocer of today. 
There is nothing fundamentally wrong with the retail grocer, 
he said, and various problems now troubling the grocers will 
be straightened out if the retailers can keep their heads, think 
straight, and work hard. Proper cooperation between jobber 
and: retailer will minimize the effect of chain-store competition, 
he declared. Both the wholesaler and the retailer are in the 
business to make a profit, he said, and neither can live without 
this profit. The best interests of the industry will be served, 
according to Mr. Coode, if the retailer will support the loyal 
jobber, while the jobber in turn should treat all of his retail 
customers alike. The jobbers must not only finance the retail 
grocers in part, he added, but must show the way in educational 
work. “There never was a time in the history of the grocery 
business when the public needs service as it does today,” he 
said, “and the Phone for Food campaign is providing that 
service. Intelligent cooperation in this great campaign will 
prove to be worth mlilions to the retailers.” Mr. Coode’s talk 
disclosed the plan whereby the National Association of Retail 
Grocers will sell associate membership at $5 each to provide 
funds for financing the educational work which it is carrying 
on. One of the specialty manufacturers in the audience, at the 


conclusion of Mr. Coode’s talk, rose and subscribed for 300 
memberships. 


_ Progress which the “Phone for Food” campaign has made 
since launched a year or so ago was reported by John J. Miller, 
chairman of the National Wholesale Grocers’ Association Trade 
Promotion Committee. Mr. Miller has directed the campaign 
since its inception. The campaign, he stated, is based upon 
the theory that no branch of the industry can be prosperous and 
successful unless the remainder of the trade is in like position, 
and despite the lack of support from some quarters, and the 
skepticism expressed in others, tremendous results have already 
been seen as a result of the “Phone for Food” movement. Going 
back a long way for his figures, Mr. Miller declared that in 1850 
the average number of families supporting a retail store was 
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192. At the present rate, there will be only about fifteen 
families per store within the next fifteen years. In 1924 there 
were more than 20,000 commercial failures in the United States. 
Of this total, more than 15 per cent were retail grocers, with 


-lesses estimated at more than $20,000,000. While sales of gro- 


cery products are increasing, and efforts to promote efficiency 
in the industry have shown some measure of success, costs are 
still on the increase, Mr. Miller declared, adding that this was 
an unfavorable state of affairs. These developments, he said, 
were the causes back of the inauguration of the campaign 
of which he is director. An offshoot of the campaign. which 
has been watched with keen interested by wholesale and retail 
grocers all over the country, is the cooperative advertising 
campaign which jobbers and retailers have been carrying on 
in Chicago during the past few months. He predicted that 
other campaigns of like nature would follow the Chicago drive. 

James Moore of Rochester, former president of the Na- 
tional Canners’ Association, was the other speaker at the joint 
meeting. Canners, through the National Canners’ Association, 
have been doing their part to improve efficiency in the grocery 
trade by simplification of canned foods sizes and grades, and 
have improved turnover, as well as reducing difficulties of taking 
inventory, he declared. Not only have the canners taken steps 
to elimination of duplication of sizes, but they have also simpli- 
fied the wording on their labels and have improved the average 
quality of their packs, he concluded. , 

The report of the canners’ conference committee of the 
National Wholesale Grocers’ Association, presented by Arthur 
P. Williams, chairman, contained some interesting data. The 
salient features of the report were as follows: “Your com- 
mittee during the year 1925-26 had several important confer- 
ences with the National Canners’ Association. The full guar- 
antee and the recommended percentage allowances between dis- 
tributors and canners have, in the main, proven to be satisfac- 
tory to seller and buyer. But it appears from reports that 
have reached the Bureau of Chemistry, Department of Agricul- 
ture, that in two cases at least, certain tins reached consumers 
and serious results followed. While such a proportion against 
six billion tins that were produced and packed and sold during 
the last twelve months might appear to be hardly worth discus- 
sion, yet the Bureau of Chemistry is very earnest in its desire 
to stop all sales, under any circumstances, of abnormal tins, 
including swells, flippers, and springers. The primary object 
of the Bureau of Chemistry is to protect the public health, 
and with this in mind, the officials feel it to be their duty, and 
it properly is their duty, to stop the sale of any unwholesome 
or injurious food. With this in mind they called a conference 
of distributors and canners in Louisville, Ky., during the Na- 
tional Canners’ Convention, and put the matter up to the joint 
meeting. We, as distributors, pledged our heartiest support 
and we explained to them that through our contact with the 
retail distributors, we were in a position to be of immense 
assistance. Following this conference we issued circulars in 
which we requested our membership to work through their 
salesmen at their salesmen’s meetings and through their sales- 
men’s advices to caution the retail dealers not to allow any 
swells or abnormal cans to be sold. Similar circulars were 
sent out by the National Canners’ Association, American 
Wholesale Grocers’ Association, -National Chain Store Grocers’ 
Association, and Dr. Dunbar of the Bureau of Chemistry has 
expressed his pleasure at the cooperation that has been given 
to the bureau. 

“On January 26 we met with the National Canners’ Asso- 
ciation in conference at the Brown Hotel, Louisville. Com- 
plaints of distributors regarding the use of inferior qualities 
of paste, or not enough paste. We requested that canners be 
asked to study this problem. 

“Complaints nation-wide in extent regarding losses inci- 
dental to the use of improper or under-grade shipping boxes 
were filed. The complaints centered around the corrugated 
paper box type containers particularly, and it was pointed out 
that the losses here were due to the fact that buyer and seller 
were not insisting upon the specifications drawn up in 1918 
by the container makers and canners and endorsed by the 


United States Food Administration and the National Wholesale 
Grocers’ Association. 


“Your chairman referred to the increasing cost of labels 
as against the fixed allowance made by many canners. He 
stated that buyers generally felt that they should receive label 
allowances from canners comparable with the canners’ own 
costs, but pointed out that at the present time this was a matter 
for adjustment by individual buyers and sellers. As his was 


a new matter of business, it was referred to the next con- 
ference meeting. 


_ “Your chairman suggested that where buyers so requested 
shippers selling on sight draft terms should mail the invoice 
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Does your 


Container meet the test? 


OUR container must stand out on the dealer’s shelf and 
it must insure your product reaching the consumer in 

the same condition it left your plant. 7 
Wheeling Cans are sturdily made on automatic machinery to 
insure cleanliness. Every can is carefully tested for leaks. 
Cans furnished in plain tin with bright enduring lustre or in 
attractive lithographed designs of your label. 
Wheeling Cans can be efficiently and economically sealed 
with the Wheeling Automatic Non-Spill Four Roll Single 


Spindle Closing Machine. Output of this machine is 60 to 70 
cans per minute. 
On request, we will mail literature illustrating and de- 
scribing other Wheeling Containers and on receipt of 


specifications will prepare lithograph sketches and 
estimates. 


Wheeling 


Can Company 


Wheeling, West Virginia 
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direct to buyers at the same time that the draft is mailed to the 
bank, and also that individual weights on mixed carloads should 
be extended on bills of lading or invoices.’ 

Feature of the retailers’ meeting was a talk by John West- 
fall, of St. Louis, chairman of the Cooperative Buying Com- 
mittee of the National Retail Grocers’ organization, who classi- 
fied as “trade pirates” manufacturers who turn out private 
brands of grocery products for the chain stores. Mr. Westfall, 
who manages the St. Louis Grocery Buying Exchange, declared 
that some manufacturers were giving chain stores “confidential, 
private, inside discounts.” In part, he said, “I was convinced 
for some time that the manufacturers were playing tricks. 
We found that a line of chain stores was selling a certain brand 
of soap below the price we would hope to sell it for. We in- 
vestigated and found that the chain store soap was one and 
one-half ounces lighter than the ordinary bar of soap such as we 
were getting. That manufacturer who deliberately puts up a 
separate package for chain stores is a trade pirate.” 


What’s doing in all parts of the Country. New firms, 
changes etc. 


| CANNING NEWS AND NOTES 


Orlando, Fla.—Carl Hunt has resigned as executive vice- 
president of the Orlando Chamber of Commerce to enter into the 
manufacture and canning of fruit juices in such a way that they 
will retain their original flavors. 

Mt. Sterling, Ky.—The two main buildings of the Mt. Ster- 
ling Canning Co. are just about completed and work of installing 
machinery has begun. B. A. Schadel heads the company. 

Crothersville, Md.—Because of illness and impaired eyesight 
Preston Rider, who has been manager of the Rider Packing Co. 
since the sudden death of his brother, Howard Rider, several 
months ago, has sold the plants at Crothersville, Seymour, Free- 
town, Kurtz and Hayden to Raymond E. Korte and Willliam 
L. Hubbard, both of Sccttsburg, Md., who will commence to op- 
erate them as canneries. 

Grand Rapids, Mich.—Sale of the Hartford cannery of the 
Thomas-Daggett Co., bankrupt, to W. H. Hoffman, Sr., and C. L. 
Corey, of Holland, for $15,000, was confirmed at a recent hearing 
in the offices of Charles B. Blair, referee in bankruptcy. This 
sale followed that of the Coopersville cannery to the Daggett 
Canning Co. for $20,000. 

Seattle, Wash.—The construction of a $15,000 ordinary ma- 
sonry warehouse designed to carry an additional story when 
needed is to be constructed at 1720 West Spokane street for the 
National Fruit Canning Company, which concern is now located 
at that address. 

New Westminster, B. C—Damage estimated at $25,000 was 
caused in a spectacular blaze at Port Haney, when the B. C. Co- 
operative Berry Growers plant and two old buildings on the 
wharf adjoining were totally destroyed. 

Bois, Idaho—The Callahan Canning Company, of Coeur de 
Alene, capitalized at $150,000, has filled its articles of incorpora- 
tion in the office of the Secretary of State. Its directors are 
Donald A. Callahan, Sig Hofslund, A. J. Brownell, G. R. Scott 
and Hugh Callahan. 

Monterey, Cal.—Land has been leased on the water front in 
New Monterey for a cannery which local sardine fishermen plan 
to erect. Angolo Lucido is one of the leaders in the enterprise. 
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Monterey, 
ters here, will enlarge its plant at a cost of $20,000. R. E. Cotter 
is president of the company. 

Berkeley, Cal_—The H. J. Heinz Company will start on a 


‘plant at Ashby avenue and Snyder street. Cost, $750,000. Spur 


tracks are being installed. 


Harrodsburg, Ky.—Some work is now being done at the 
site of the new canning factory in Harrodsburg. Apparently it 
is not the intention of the company to use the distillery building, 
as originally planned, and it is said a new building will now be 
built to house the plant. This building will be constructed of 
wood and will be in close proximity to the distillery building. 
At present the ground is being cleaned and the work of con- 
struction may be expected to begin on an early date. 

Oakland, Cal.—Foster Packing Co. has leased a cannery site 
at 17th street and Chanslor avenue, Richmond, and will remodel 
the building. The company plans to operate on a small scale 
this season. Improvements to be made this fall will make the 
plant one of the most modern in the bay section. 

Fullerton, 
secured property at West Walnut and Highland avenue for a 
cannery site 

Los Angeles, Cal.—The Board of Harbor Commissioners of 
the city of Los Angeles has granted to the L. A. Sea Food Pack- 
ing Company, of East San Pedro, a permit to use, for the period 
ending September 9, 1948, certain tide lands at Tuna street and 
Cannery street for the purpose of operating thereon a fish can- 
nery. 

Seattle, Wash.—The Carlisle Packing Company will use an 
airplane this summer in their salmon fishing operations on Bris- 
tol Bay, Alaska. The plane will soar over the bay daily, spot- 
ting the schools of fish much after the fashion of planes spot- 
ting submerged submarines from the clouds during the war. 

Coldbrook, N. B.—The Western Packing Corp., Ltd., Van- 
couver, B. C., have opened a plant at Coldbrook, N. B., with Mr. 
H. Beach as manager. He is desirous of getting in touch with 
firms havine new and second hand machinery for sale. This 
will make the sixth plant the company has in operation. 

Greensburg, Ind.—The Birk & Birk Canning Co., of Bar- 
tholomew county, has started the construction of a modern fac- 
tory at Westport, where they contemplate to care for the tomato 
yield of that section. Two hundred acres of tomatoes are being 
grown by farmers in that vicinity to supply the new plant. 

Porterville, 
at Nougoff cannery, according to "Fred B. Nouhoff, president. 
The cannery is to have addition of 50x100 and warehouse 18x70. 
A large advertising sign is to be hung that will advertise the 
Nouhoff brand, the Coronado. A peach peeler is to be installed 
at cost of $10,000. E. J. Kitterman is production manager. 

San Jose, Cal.—The California Packing Corporation will 
erect a new building at plant 39, on 7th and Jackson streets. 
Cost to be $32,000. 


50 Years of Service to Canners 


Thos. J. Meehan & Co. 


( Thos. L. North ) 
4 E. Redwood Street, Baltimore Md. 
BROKERS and COMMISSION MERCHANTS 


Canners’ Accounts Solicited for Tip-Top Buyers, 


canning industry. 


National Canners Association, 


THE 1926 DIRECTORY OF CANNERS 


NOW READY 


A list of the canners of the United States, complied by the National Canners’ aemenee 
from Statistical Reports and such other reliable data. 17th Edition. 
Carefully prepared and up-to-date; lists corrected by Canners themselves; verified by com- 
petent authorities. The various articles packed and other valuable information is given. . 
Distributed free to members of the National.Canners’ Association. Sold to all others at 
$2.00 per copy, postage prepaid. The book that is needed by all wholesale grocers, 
brokers, machinery and supply men, salesmen, and practically everybody interested in the 
Get your order in early : 


Personal Checks Accepted 


1739 H St, N. W. Washington, D. C. 
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THE CANNING TRADE 


June 28, 1926 


SMILE AWHILE 


There is a saving grace in a sense of humor. 


Relax your mind—and your body. You’ll be better mentally, 
physically—and financially 


Send in YOUR contribution 


All are welcome. 


me, sah, would you mind holding out yo’ hand? 


% 


SAFETY FIRST 


Colored Chauffeur (on dark night to passenger)—Excuse 
gwine to 


turn de next corner.—Travelers Protection. 


OPINIONS. 
A Girl—What are nice girls made of ? 
A Boy—Sugar and spice, and all things nice, brown eyes, 


warm lips, cold knees, sweetness, limedrops and smiling mouths. 
And what are nice boys made of? 


board.” 


A Girl (simply)—Money.—Washington Columns. 


A LAST RESORT. 


A headline says: “Speeding Tourist Crashes Through Bill- 
His only chance to get a glimpse of the scenery—Al- 


toona Tribune. 


HE DIDN’T 
“Why, Jimmie,” exclaimed the excited mother, “what did 


you drop the baby for?” 


“Because,” answered Jimmie, “Grandpa said he was a 


bouncing baby and I wanted to see him bounce.” 


st 


NOT IN FOR LONG 
“How long you in jail fo’, Mose?” 
“Two weeks.” 
“What am de ch’ge?” 
“No ch’ge; everything am free.” 
“Ah mean, what has you did?” 
“Done shot ma wife.” 
“You all killed yo’ wife and only in jail fo’ two weeks?” 
“Dat’s all—then Ah gits hung.”—Froth. 


A GOOD NEIGHBOR 


“What’s become of your brother Bill, Ed?” 


“Haven’t seen him for ten years. He lives across the 
reet.”—Life. 


A DEAD HEAT 
“T’ll beat the train across the track,” 
Said little Willie Peck; 
“T’ll give the good old boat the gas; 
Just hang on for your neck.” 


Poor Willie just came raining down 
In pieces from the sky; 

He didn’t win, he didn’t lose— 
You see it was a tie. 


A bride and groom were going abroad for their honeymoon. 


While leaning over the ship’s railing the bride dropped one of 
her rings overboard. 


fish 


Some days later, dining in a hotel in Naples, they ordered 


"What do you think they found in the fish? 
Bones. 


—Since 1913— Reference: Equitable Trust Co., Baltimore 
CANNED FOODS BROKERS COMMISSION MERCHANTS 


Howard E. Jones & Co., Inc. 


200-202 E. Lombard St. at Calvert St., Baltimore, Md. 
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Let us design such a package for 
fifty years experience is back of 
TRADE MARK BUREAU 
i dur Trade Mark Bureau contains over 
Me ),000 registered and unregistered brand 
1 nes and their complete history, 
ij i inst infringements. We make no charge 
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WHERE TO BUY 


snulamnatins Machinery and Supplies you need and the Leading Houses that supply them 


USTER, for Chain Devices. 

‘Hamachek Co., Kewaunee, Wis. 
Apple Paring Machines. See Paring Mach. 
APRONS (factory), Acia, Water Proof. 

Phil Emrich, Cincinnati. 

BEAN SNIPPER. 

Chisholm-Ryder Co., Niagara Falls, N. Y. 

BEET MACHINERY. 
Mach. Co., Salem, . J. 

_—, Cang. Mchy. Corp., Cedarburg, Wis. 

A. K. Robins & Co., Baltimore. 

Baskets, Wire, Scalding, Picking, Etc. 
See Cannery Supplies. 

BELTS, Carrier, Rubber, Wire, Etc. 

La Porte Mat and Mfg. Co., La Porte, Ind. 
Bean Cleaners. See Clean and Grad. Mach. 
Beans, Dried. See Pea and Bean Seed. 
BELTING. 

The Fairbanks Co., New York. 

BOARD, Corrugated Wrapping. 

Hinde & Dauch Paper Co., Sandusky, Ohio. 
BLANCHERS, Vegetable and Fruit. 

Ayars Mach. Co., Salem, N. J. 

Berlin-Chapman Co., Berlin, Wis. 

A. K. Robins & Co., Inc., Baltimore. 

Sprague-Sells Corp., Chicago. 

Blowers, Pressure. See Pumps. 
BOILERS AND ENGINES, Steam. 

Edw. Renneberg & Sons Co., Baltimore. 

A. K. Robins & Co., Inc., Baltimore. 

Slaysman & Co., Baltimore. 

Bottle Caps. See Caps. 

Bottle Cases, Wood. See Boxes, Crates. 
Bottle Corking Machines. See Bottlers Mcy. 
BOTTLERS’ MACHINERY. 

Ayars Mach. Co., Salem, N. J. 

Edw. Ermola Co., New York City. 

Karl Kiefer Machine Co., Cincinnati, O. 
Bottle Screw Caps. See Caps. 

BOX (Corrugated) SEALING MACHINE. 

A. K. Robins & Co., Inc., Baltimore. 

Boxes, Corrugated Paper. See Corrugated 
Paper Products. 
BOXING MACHINES. 
Westminster Machine Works, Westminster, 


Md. 

Fred H. Knapp Co., Ridgewood, N. J. 
BROKERS. 

Howard E. Jones & Co., Baltimore. 

Thomas J. Meehan & Co., Baltimore. 
Buckets and Pails. Fiber. See Fibre Conts. 
Buckets and Pails, Metal. See Enameled 

Buckets. 
Buckets, Wood. See Cannery Supplies. 

BURNERS, Oil, Gas, Gasoline, Etc. 

A. K. Robins & Co., Inc., Baltimore. 
BY-PRODUCTS, Machinery. 

Edw. Renneburg & Sons Co., Baltimore. 
Burning Brands. See Stencils. 
CANNERS, Fruits and Vegetables, Etc. 

Cal. Pkg. Corp., San Francisco, Cal. 
Cabbage Machinery. See Kraut Mchy. 
CAN COUNTERS. 

Ams Machine Co., Max, New York City 

Ayars Mach. Co., Salem, N. J. 

Can Conveyors. See Convrs. & Carriers. 
Can Fillers. See Filling Machines. 
‘CANMAKERS’ MACHINERY, 

Ams, Machine Co., Max, New York City. 

E. W. Bliss & Co., Brooklyn, N. Y. 

Cameron Can Mchy. Co., Chicago. 

Slaysman & Co., Baltimore. 

Can Markers. See Stampers & Markers. 
CAN SEALING COMPOUNDS. 

Ams, Machine Co., Max, New York City. 
CAN WASHING MACHINES. 

Hansen Cang. Mchy. Co., Cedarburg, Wis. 
CANS,Tin, All Kinds. 

American Can Co., New York. 

Atlantic Can Co., Baltimore. 

Continental Can Co., New York City. 

Heekin Can Co., Cincinnati, O. 

Metal Package Corp., New York. 

Phelps Can Co., Baltimore. 

Southern Can Co., Baltimore. 

U. S. Can Co., Cincinnati, Ohio. 

Wheeling Can Co., Wheeling, W. Va. 
CANNERY SUPPLIES. 

Ayars Mach. Co., Salem, N. J. 

Anderson-Barngrover Mg. Co., San Jose, Cal. 

Berlin-Chapman Co., Berlin, 8. 

Phil Emrich, Cincinnati. 

H. A. Kries & Son, Baltimore. 

The Langsenkamp Co., Indianapolis. 

S. O. Randall’s Son, Baltimore, Md. 


A. K. Robins & Co., Inc., Baltimore. 


Sinclair-Scott Co., Baltimore. ' 


Consult the advertisements for details. 


Slaysman & Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
Zastrow Machine Co., Bartimore. 
Can Stampers. See Stampers and Mark:rs. 


CAPPING MACHINES, Soldering. 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 

Capping Steels, Soldering. See Cannery Sup 


CARRIERS AND CONVEYORS, Gravity. 
Berlin-Chapman Co., Berlin, Wis. 
Karl Kiefer Machine Co., Cincinnati, O. 
Sprague-Sells Corp., Chicago. 
Cartons. See Corrugated Paper Products. 
Catsup Machinery. For the preparatory 
work: See Pulp Mchy.; for bottling, see 
Bottlers’ Mchy. 
Chain Belt Conveyors. See Conveyors. 
Chain for Elevating, Conveying. See Con- 
veyors. 
Checks, Employes’ Time. See Stencils. 
Chutes, Gravity, Spiral. See Carriers. 


CIDER AND VINEGAR MAKERS’ SUP- 
PLIES. 


Karl Kiefer Mach. Co., Cincinnati, O. 


CLEANER AND CLEANSER (Wyandotte) 
J. B. Ford, Wyandotte, Mich. 


CLEANING AND GRADING MACHIN. 
ERY, Frult. 
Huntley Mfg. Co., Silver Creek, N. Y. 
A. K. Robins & Co., Inc., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
Cleaning and Washing Machines, Bottle. 
See Bottlers’ Machinery. 

Cleaning Machines, Can. See Can Washers. 

Clocks, Process Time. See Controllers. 
CLOSING MACHINES, Open Top Cans. 
Ams. Machine Co., Max, New York City. 

E. W. Bliss Co., Brooklyn, N. Y. 
Cameron Can Machy. Co., Chicago, Ill. 
Slaysman & Co., Baltimore. 
Coils, Copper. See Copper Coils. 
Condensed Milk Canning Machinery. See 
Milk Condensing Machinery. 

CONVEYORS AND CARRIERS, Canners. 
Berlin-Chapman Co., Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Hansen Cang. Mchy. Corp., Cedarburg, Wis. 
A. K. Rohins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 

COOKERS, Continuous, Aglitating. 
Anderson-Barngrover Mg. Co.. San Jose, Cal. 
Berlin-Chapman Co.. Berlin, Wis. 

Cookers. Retort. See Kettles, Process. 
Souder Mfg. Co., Bridgeton, N. J. 

COOLERS, Continuous. 
Anderson-Barngrover Mg. Co., San Jose, Cal. 
Rerlin-Chapman Co., Berlin, Wis. 
Sprague-Sells Corp., Chicago. 

COPPER COILS, for Tanks. 
Rerlin-Chapman Co., Berlin, Wis. 

F. H. Langsenkamp Co., indianapolis. 
Sprague-Sells Corp., Chicago. 
Copper Jacketed Kettles. See Kettles, Cop. 


CORING HOOKS, Pitting Spoons, Etc. 
Phil Emrich, Cincinnati. 

CORKING MACHINES. 
Edw. Ermold Co., New York City. 


CORN COOKER-FILLERS. 
Ayars Machine Co., Salem, N. J. 
Rerlin-Chapman Co., Berlin, Wis. 
Hansen Cang. Mchy. Corp., Cedarburg, Wis. 
Morral Bros., Morral. Ohio. 
A. K. Rohins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 


CORN CUTTERS. 
Berlin-Chapman Co., Berlin, Wis. 
Morral Bros., Morral, Ohio. 

A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 

CORN SHAKERS. 

Ayars Machine Co., Salem, N. J. 

CORN HUSKERS AND SsILKERS. 
Berlin-Chanman Co.. Berlin. Wis. . 
Huntley Mfg. Co., Silver Creek, N. Y. 
Morral Bros., Morral, O. 
Sprague-Sells Corp., Chicugo. 
Peerless Husker Co., Buftuio, N. Y. 


Corn Mixers and Agitators. See Corn 
Cooker Fillers. 


CORRUGATED PAPER PRODUCTS. 
{Sem Bottle Etc.) 
Hinde & Dauch Paper Co., Sandusky, O. 
Counters. Can Counters. 
Countershafts. See Speed Reg. Devices. 


CRANES AND CARRYING MACHINES. 
A. K. Robins & Co., Inc., Baltimore. 
Sinclair-Scott, Baltimore. 

Sprague-Sells Corp., Chicago. 
Zastrow Machine Co., Baltimore. 


CRATES, Iron Process. 


Berlin-Chapman Co., Berlin, Wis. 

Edw. Renneburg & Sons Co., Baltimore. 

A. K. Robins & Co., Inc., ssaltimore. 

Sprague-Sells Corp., Chicago. 

Zastrow Machine Co., Baltimore. 
Cutters, Corn. See Corn Cutters. 
Cutters, Kraut. See Kraut Machinery. 


Cutters, String Bean. See String “Bean 
Mcy. 


DECORATED TIN (for Cans, Caps, Etc.) 
American Can Co., New York. 
Continental» Can Co., New York City. 
Southern Can Co., Baltimore. 
U._S. Can Co., Cincinnati.. 

Dies, Can. See Canmakers’ Mchy. 


Double Seaming Machines. S 
Machines. . ee Closing 


DRYERS, Drying Machinery. 


Edw. Renneburg & Sons Co., Baltimora. 
Slaysman & Co., Baltimore. 


Employers’ Time Checks. See Stencils. 


ENAMELED BUCKETS, PAILS, Etc. 
Phil Emrich, Cincinnati. 
The Langsenkamp Co., Indianapolis. 
Sprague-Sells Corp., Chicago. 
am. See Boilers an 
Enameled-lined Kettles. See 
EVAPORATING MACHINERY. 
Berlin-Chapman Co., Berlin, Wis. 
Edw. Renneburg & Sons Co., Baltimore. 
EXHAUST BOXES. 


Anderson-Barngrover Mg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, N. J. 


A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 
Zastrow Mach. Co., Baltimore. 

Factory Stools. See Stools.. 

Factory Supplies. See Cannery Supplies. 


FACTORY TRUCKS. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
The Fairbanks Co., New 
A. K. Robins & Co., Inc., Baltimore. 


Sprague-Sells Corp., Chicugo. 


FIBRE CONTAINERS for Food (not her- 
metically sealed). 
American Can Co., New York. 
Continental Can Co., New York. 
Hinde & Dauch Paper Co., Sandusky, O. 


FIBRE PRODUCTS, Boxes, Boxboards, etc. 


Hinde & Dauch Paper Co., Sandusky, O. 
Fillers and Cookers. See Corn Cooker- 


Fillers. 
Filling Machines, Bottles. See Bottlers’ 
Machinery. 


FILLING MACHINES, Can. 


Andersor -Barngrover Mg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, N. J. 
Berlin-Chapman Co., Berlin, Wis. 
Hansen Canr Mchy. Corp., Cedarburg, Wis. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Karl Kiefer Machine Co., Cincinnati, O. 
The Langsenkamp Co.., Indianapolis. 
A. K. Robins & Co., Inc., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
Filling Machine, Syrup. See Syruping Mach. 
FINISHING MACHINES, Catsup, Etc. 


Karl Kiefer Mach. Co., Cincinnati. 
F. H. Langsenkamp Co., Indianapolis. 
A. K. Robins & Co., Inc., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
Food Choppers. See Choppers. 
Friction Top Cans. See Cans, Tin. 
Fruit Graders. See Cleaning and Grading 
Machinery, Fruit. 
Fruit Parers. See Paring Machines. 


FRUIT PITTERS AND SEEDERS. 
Huntley Mfg. Co., Silver Creek, N. Y. 


Fruit Presses. See Cider Makers’ Mchy. 
Gasoline Firepots. See Cannery Supplies. 
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WHERE TO BUY—Continued 


GENERAL AGENTS for Machinery Mfrs. 
lin-Chapman Co., Berlin, Wis.. 
Robins & Co., Inc., Baltfmore. 
Sprague-Sells Corp., Chicago. 
Generators, Electric. See Motors. 


GLASS-LINED TANKS. = 
Pfaudler Co., Rochester, N. Y. 
Sprague-Sells Corporation, Chicago.. 
GLUES, for Sealing Boxes. 
Arabol Mfg. Co., New York. 
Governors, Steam. See Power Plant Equip. 
Gravity Carriers. See Carrs. and Convrs. 
Green Corn Huskers. See Corn aewers. 
Green Pea —— See Cleaning an 
ding Machinery. 
Helstine and Carrying Mchs. See Cranes. 
‘Hullers and Viners. See Pea Hullers. 
Huskers and Silkers. See Corn Huskers. 
INSURANCE, Canners’. 
Canners’ Exchange, Lansing B. Warner, Chi- 
cago. 
Jacketed Kettles. See Kettles, Copper. 
JACKETED PANS, Steam. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Sprague-Sells Corp., Chicago. 
KETTLES, Copper, Plain or iy 
. Langsenkamp Co., Indianapolis, Ind. 
ya Hotins & Co., Baltimore.. 
Sprague-Sells Corp., Chicugo. 
Kettles, Enameled. See Tanks, Glass-lined. 
KETTLES, Process. 
Machine Co., Salem, N._J. 
Ayain-Chapman Co., Berlin, Wis. 
S. O. Randall’s Son, Baltimore. 
Eaw. Renneberg & Sons Co., Baltimore. 
A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 
Zastrow Machine Co., Baltimore. 
KNIVES, Miscellaneous. 
ich, Cincinnati. 
jg an & Co., Inc., Baltimore. 
Sprague-Sells Corp., Baltimore. 
KRAUT CUTTERS. 
. K. Robins & Co., Inc., Baltimore. 
Corp., Chicago. 
KRAUT MACHINERY. 
Hansen Cang. Mchy. Co., Cedarburg, Wis. 
LABELING MACHINES. 
. Ermold Co., New York City. 
Pood H. Knapp Co., Ridgewood, N. J. 
Morral Bros., Morral Ohio. 
Sprague-Sells Corporation, Chicago. 


LABEL MANUFACTURERS. 
itho Co., Detroit, Mich. 

ggg & Bro., Baltimore. 

R. J. Kittredge & Co., Chicago. 

Simpson & Doeller Co., Baltimore. 

Stecher Litho Co., Rochester, N. Y. 

U. S. Prt. and Litho. Co., Cincinnati. 
LABORATORIES, for Analyses of Goods, 

Etc. 

National Canners Asso., Washington, D. C. 

MARKING INK, POTS, Etc. 
Emrich, Cincinnati.. 

a Can. See Stampers & Markers. 
Marmalade Machinery. See Pulp Mchy. 
MILK CONDENSING & CANNING MCHY. 

ars Machine Co., Salem, N. J. 
Co., Berlin, Wis. 

A. K. Robins & Co., Inc., Baltimore. 

Yastrow Machinery Co., Baltimore. 

Molasses Filling Machines. See Filling Ma- 
chines. 


OYSTER CANNERS’ MACHINERY. 
lin-Chapman Co., Berlin, Wis. 
& Sons Co., Baltimore. 
A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 
Zastrow Machinery Co., Baltimore. 
Packers’ Cans. See Cans. 
Pails, "Tubs, Etc., Fibre. See Fibre Conts. 
Paper Boxes. See Cor. Paper Products. 
PARING MACHINES. 
Phil Emrich, Cincinnati. 
Sinclair-Scott Co., Baltimore. 
PASTE, CANNERS’. 
Arabol Mfg. Co., New York, 
Edw. Ermold Co., New York City. 
F. H. Knapp Co., Ridgewood, N. J. 
A. K. Robins & Co., Inc., Baltimore. 
PEA AND BEAN SEED. 
Brotherton, Kirk Seed Co., Bozeman, Mont. 
D. Landreth Seed Co., Bristol, Pa. 
Rogers Bros. Seed Co., Chicago. 
PEA CANNERS’ MACHINERY. 
Ayars Machine Co., Salem, N. J. 
Berlin-Chapman Co., Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
¥. Hamachek Mach. Co., Kewaunee, Wis. 
Hansen Cang. Mchy. Corp., Cedarburg, Wis. 
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yam Mfg. Co., Silver Creek, N. Y. 
A. K. Robins & ., Inc., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Sprague-Sells Corp., Chicago. 

PEA HULLERS AND VINERS. 
Chisholm-Ryder Co., Niagara Falls, N. .Y 
Frank Hamachek Co., Kewaunee, ‘Wis. 

PEA VINE FEEDERS. 

Chisholm-Ryder Co., Niagara Falls, N. Y. 

Frank Hamachek Co., Kewaunee, Wis. 
PEELING KNIVES. 

Phil Emrich, Cincinnati. 

A. K. Robins & Co., Inc., Baltimore. 
Peach and Cherry Pitters. See Fruit Pitters. 
PEELING MACHINES. 

Sinclair-Scott Co., Baltimore. 

PEELING TABLES, Continuous. 

Ayars Machine Co., Salem, N. J. 

Berlin-Chapman Co., Berlin, Wis. 

A. K. Robins & Co., Inc., Baltimore. 

Sprague-Sells Corp., Chicag 


0. 
Perforated Sheet Metal. See Sieves and 
Screens. 


Picking Boxes, Baskets, Etc. See Baskets 

Picking Belts and Tables. See Pea Can- 
ners’ Machinery. 

PINEAPPLE MACHINERY. 

E. J. Lewis, Middleport, N. Y. 

Sprague-Sells Corp., Chicago. 

Zastrow Mchy. Co., Baltimore. : 
Platform and Wagon Scales. See Scales. 
Picking Belts and Tables. See Pea Mchy. 
PITTING SPOONS, CORING HOOKS, Etc. 

Phil Emrich, Cincinnati. 

POWER PLANT EQUIPMENT. 

The Fairbanks Co., New York City. 

H. A. Kries & Son Co., Baltimore. 

Power Presses. See Canmakers’ Mchy. 


Power Transmission Mchy. See Power 


Plant Equipment. 
PRESERVERS’ MACHINERY. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 
F. H. Langsenkamp Co., Indianapolis. 
A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 
PULP MACHINERY. 


Berlin-Chapman Co., Berlin, Wis. 

F. H. Langsenkamp Co., Indianapolis. 

A. K. Robins & Co., Inc., Baltimore. 

Sinclair-Scott Co., Baltimore. . 

Sprague-Sells Corp., Chicago. 

PUMPS, Air, Water, Brine, Syrup. 

Ams Machine Co., Max, New York City. 

F. H. Langsenkamp Co., Indianapolis. 

A. K. Robins & Co., Inc., Balttmore. 

Slaysman & Co., Baltimore. 
Retort Crates. See Kettles, Process. 
RUBBER GLOVES, Factory. 

Phil Emrich, Cincinnati. 
RHUBARB CUTTER. 

E. J. Lewis, Middleport, N. Y. 

Rubber Stamps. See Stencils. 

Saccharometers (syrup testers). See Can- 
nery Supplies. 

SEALING COMPOUNDS, Can. 

SEALING MACHINES Box. 

A. K. Robins & Co., Inc., Baltimore. 
Sanitary Cleaner and Cleanser. See Clean- 

ing Compounds. 
Sanitary (open top) Cans See Cans. 
Sardine Knives and Scissors. See Knives. 
SCALDERS, Tomato, Etc. 

Ayars Machine Co., Salem, N. J. 

Berlin-Chapman Co., Berlin, Wis. 

Huntley Mfg. Co., Silver Creek, N. Y. 

¥F. H. Langsenkamp Co., Indianapolis. 

S. O. Randal’s Son, Batimore. 

A. K. Robins & Co., Inc., Baltimore. 

Sprague-Sells Corp., Chicago. 

SCALES, Platform, Table, Etc. 

The Fairbanks Co., New York City. 
Scalding & Picking Baskets. See Baskets. 
Screw Caps, Bottle... See Caps. 

Sealing Machines, Bottle. See Bottlers’ 
Machinery. 
SEMESAN, Seed Treatment. 

7 DuPont de Nemours Co., Wilmington, 

el. 


SEEDS, Canners’, All Varieties. 
Brotherton-Kirk Seed Co., Bozeman, Mont. 
D. Landreth Seed Co., Bristol Pa. 
Rogers Bros. Seed Co., Chicago. 

eparators. See Pea Canning Mchy. 
Machines, Cans. see Closing Ma- 
chines. . 

SHEET METAL WORKING MACHINERY. 
Ams Machine Co., Max, New York City. 

ameron Can Mchy. cago, 
Slaysman & Co., Baltimore. 
paves AND 

‘untley Mfg. Co., Silver N. Y, 
Sinclair-Scott Co. 
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SILKING MACHINES, Corn. 
Bertie Chagmen Co.., Berlin, Wis. 
Huntley M Co., Silver Creek, N. Y. 
Sprague-Sells 
Sorters, Pea. e Cleaning and Grading 
Machinery. 


SPEED REGULATING DEVICES (for Ma- 
chines, Belt Drives, Etc.) 
Berlin-Chapman Co.., Berlin, Wis. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Sinclair-Scott Co., Baltimore. 
Supplies, Engine Room, Line Shaft, Etc. 
See Power Plant Equipment. 

Supply House and General Agents. See 

neral Agents. 

SYRUPING MACHINES. 
Anderson-Barngrover Mg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, N. J. 

Karl Kiefer Machine Co., Cincinnati, O. 
A. K. Robins & Co., Inc., ssaltimore. 
Sprague-Sells Corp., Chicago. 

Tables, Picking. See kea Canners’ Mchy. 

STAMPERS AND MARKERS. 

Ams Machine Co., Max, New York City. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 

Steam Jacketed Kettles. See Kettles. 

Steam Retorts. See Kettles, Process. 

STENCILS, Marking Pots and Brushes, 

Brass Checks, Rubb and Steel Type, 
Burning Brands, Etc. 

Phil Emrich, Cincinnati. 

A. K. Robins & Co., Inc., Baltimore. 

STIRRERS FOR KETTLES. 

F. H. Langsenkamp Co., Indianapolis. 
Sprague-Sells Corp., Chicago. 
STRING BEAN MACHINERY. 


Mis. Co., 
2. wis, Middleport, N. Y. 
A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 
TANKS, METAL, 
Berlin-Chapman Co., Berlin, Wis. 
F. H. Langsenkamp Co., Indianapolis. 
Slaysman_ & Co., Baltimore, Md.. 
Sprague-Sells Corp., Chicago. 
TANKS, Glass Lined, Steel. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Pfaudler Co., Rochester, N. a? 
Sprague-Sells Corp., Chicago. 
TANKS, WOODEN. 
Baltimore Cooperage Co., Baltimore. 
Sprague-Sellz Corp.. Chicago. 
TELEPHONE, TELEGRAPH, quick ser- 
Amer. Teleph. & Teleg. Co.—Everywhere. 
Testers, Can. See Canmakers’ Mchy. 
THERMOMETERS, Gauges, Etc. 
Phila. Thermometer Co., Phila., Pa. 
Ticket Punches. See Stencils.. 
TOMATO CANNING MACHINERY. 
Ayars Machine Co., Salem, N. J. 
Co., Berlin, Wis. 


Huntley Mfg. Co., Silver Creek, N. Y. 
Ss. O. Randall's Son, Baltimore. 


A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 
TOMATO PEELING MACHINES. 
A. K. Robins & Co., Inc., Baltimore. 
TOMATO WASHERS. 
Boriin-Chapmen Co., Berlin, Wis. 


i senkamp Co., Indianapolis. 
S. O. Baltimore. 


A. K. Robins & Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
TRADE-MARKS. 


C. BE. Richardson, Washington, D. C. 

Variable Speed Countershafts. See Speed 

Regulators. 

VINERS AND HULLERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Frank Hamachek Co., Kewaunee, Wis. 

Washers, Bottle. See Bottlers’ Machinery. 

WRAPPERS. Corrugated Bottle. 

Hinde & Dauch Paper Co., Sandusky, Ohio. 

WASHERS, Can and Jar. 

Ayars Machine Co., Salem, N. J. 

ansen Cang. Mchy. arburg, 

A. K. Robins & Co, Baltimore. 


Wrappi Machines, Can. beling 
Seo tal 


WYANDOTTE—Sanitary Cleaner. 
J. B. Ford Co., Wyandotte. 


= 
Berlin-Chapman Co., Berlin, Wis. 
Burton, Cook & Co., Rome, N. Y. ; 
: Chisholm-Ryder Co., Niagara Falls, N. Y. 
Hansen 
prague- orp. cago. 
and Scaiding Baskets. See Bas- 
ets. 
‘ Windmills and Water Supply Systems. 
See Tanks, Wood. 
Wrepeere, Paper. See Corrugated Paper 
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THE CANNING TRADE 


Designed for slitting a metal 
strip up to approximately .045”’ 
in thickness. By opening and 
closing space between cutters 
any desired width can be obtain- 
ed up to 12’’. Endless lengths 
ean be run thru true and ac- 
curate without burs. Cutters are 
made by the well known tool 
makers Brown & Sharpe. 


LAYSMAN & COMPANY 


Automatic Can Making Machinery 


Baltimore, Maryland 


: 
—— 
Lt. 
4 : 
S 


CONTINENTAL 
CAN 


COMPANY 


24 
| INC. 
bs 
| 


